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AMERICAN 


CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





COMMISSION 4° BROKERAGE HOUSES 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


W. H. NICHOLLS & CO. 


Brokers+ + + 


Chicago 








| 42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


42 River St. 
FISK-KYLE Co. 





Emerson @ Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St» Omaha, Neb. 


ANNED GOODS 
BROKERS 


sae Sa 


Correspondence Solicited 
42 River St., Chicago. 


J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 
ranches... Pacific Coast 
a Francisco 
ST oie «42 River St., CHICAGO 
Luman R. WinG & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 Wasash ave... CHICAGO 
ae T. J. O'BYRNE & CO. 


Sam Baer @ Co,, Chicago, Ills. | Brokerage Commission 
Brokers, Canned Goods and Dried Fruits Canned Goods and Dried Fraits 








Canned Goods Brokers 
ABERDEEN, @ MARYLAND 























42 RIVER ST., CHICAGO 


We Sell Goods at Market Values | 


Write us always when you have any 
surplas stocks. an 47, 53 River St. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS | 
LOUISVILLE, KY. 


‘ANDREW WEBER COMPANY. 


EXPORT IMPORT 
| Salmon, Fruit, Flour, Cheese, Lumber, Etc. 
, 902. 303 Pacific Block, SEATTLE, U.S.A. 
CABLE ADDRESS “‘WEBRI’’ 


Canned Goods... F 





BAKERSMORGAN | | 


Our Specialties: Corn and Tomatoes | 


BROKERAGE, SHIPPING ano COMMISSION | 


| LOUIS M. PARK COMPANY 


Established 1896 


| Canned Goods 
| Dulath Brokers 


| WNote.—We cover all jobbing points tributary to 
| these cities. No better equipped broker, 
in the west. = tim 


OFFICES 
Minneapolis 





| WILLIAM DUGDALE 2227". 


BROKER » 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind, 


~| HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
| Wholesale Commission and 
Canned Goods Brokers 





| Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 


‘Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 


_GETTYS & GILBERT, 
BROKERS AND 
| COMMISSION MERCHANTS 


CANNED Gooops, DRIED FRuitTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 














THE od. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street * a 2 


INDIANAPOLIS, 


Commercial Club Building 





F. Kessell & Company. Atala 
BokKerage and Commission 
CANNED GOODS, FRUITS, PULPS | 
CANNED 


Consignments received, and highest prices obtained. Correspondence | 
invited from Canners with quotations on goods suitable for the United 





Kingdom. Open for first-class Agencies. 
Bankers: London Joint Stock Bank, London, England 


7 and 8 Railway Approach 


London Bridge, London, S. E., England 


Seibert Co., Ltd. 


New Orleans 


GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract 


*“TABASCO SAUCE” 


Correspondence Solicited. 
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WAPAAAEAPPPPS 
The Sprague-Hawkins 
Power Hoist and Conveyor 












































Sold under the Sprague Canning Machinery Company’s guarantee of perfect 


o= 
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satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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Sold under _C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. 0. B. cars Rome, N.Y. For 
further information and catalogue 2 
address ar) 
























C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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Virginia Can Company 


MANUFACTURERS 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


oO. C. HUFFMAN, Pres. & Gen’! Mgr. 


Buchanan, Virginia 



































CHAS. J. TAGLIABUE 
Manufacturing Comp’y 


THE CANNER AND DRIED FRUIT PACKER. 

















Thermometers 
for 
Canners 






OFFICES: 
53 Fulton Street, New York 












FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 











STRAWBERRY 
RASPBERRY 
BLACKBERRY 


Vegetable Colors 





The Food Laws and Food Commis- 

sioners are opposed to coal tar colors. 

Carmine and Cochineal are not 

Vegetable Colors. We offer Red, 

Blue, Yellow, Green, etc., Strictly 

Vegetable Colors of great intensity 
and absolute purity. 


The ONLY SAFE COLORS to use 








Prices and Particulars on Application 





The Preservaline Mfg. Company 
41 and 43 WARREN STREET 
NEW YORK 


CHICAGO SAN FRANCISCO 
190 Michigan Street 441-443 Third Street 











The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 


TESTIMONIALS: 


‘*‘We consider it one of the 
best pieces of machinery in 
our factory.’’ 

ELYRIA CAN’g Co., 
Elyria, Ohio 

‘The machine is a very 

==. satisfactory one, clean, neat, 
“ and uniform in filling.’’ 
DICKINSON & Co., 

Eureka, IIl. 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 


Mirek . Cutter, Corn Cookers, 
Canning Silkers and all 
Factory, Machines for 


I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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This Illustrates the 
Most Perfect [lachine for 


Heading Round Cans. 





This Crimiper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can Diligent study of the Slitter prob- 
machines of unequaled design and con- lem has made it possible for the in- 

struction. ventor of this machine to perfect it 
in every particular and it stands far 
p ae in advance of all Slitters hereto- 
: | Catalog Mailed on Application fore offered. It is operated by a 





It is continuous in operation and almost single belt, the Automatic feed, re- 


noiseless. These machines are heading 130 Sard Se “ 
condensed milk cans per minute, which is | : > ceiving and discharge rolls and cut- 
much less than their capacity. The bot- Ica n us rla O ter shafts being perfectly timed by 
toms are Tagger’s tin, very difficult materi- ” cut steel gears. Noslitter operated 


al to handle in other heading machines. If i * 
bodies are of uniform size, no crimping is UTICA N 3 no aap belts can produce equal re- 
’ ° ° s s. 


required. 




















P TheLeiger Automatic Tin Can Teter 


MANUFACTURED BY 


The '.. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 
i PEAS anoD CORN @ 











NEW HOLSTEIN -~- WISCONSIN 
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The Queen Anne Corn Cooker 











, it it 
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This machine is not an experiment, it has proven its claim not only to the front rank, but to 





leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 













































Newest Time Device for Processing | 


Only a Limited Number will be put out this Season, so Order Early 


8 THE CANNER AND DRIED FRUIT PACKER. 


NEW BUCKLIN 


Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, 
No More Errors 


The Clock Will Tell You, and Keep You 


No [ore Overcooking, 


Right 












PEA FILLER AND BRINER 





THE LATEST TIME 
DEVICE FOR 
PROCESSING: 





1905 MODEL 


Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 





Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 








Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


like to send | 
he o every | 
oom : irs f ~ | F 
trial, to be | == MANUFACTURED BY = 
s back if | 
not entiely | THE SINCLAIR-SCOTT COMPANY 
satisfactory. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 
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THE CHISHOLM-SCOTT Co. 





THE 
M. G. MADSON 





, 

4 

: 

PEA HULLING MACHINERY 

: el 

> Works: | | Baltimore Headquarters 


at office of the 
SINCLAIR-SCOTT CO,, 


Wells and Patapsco Sts., 
Rear of 180C Light St. 


Niagara Falls, 


| SUSPENSION BRIDGE, } 
| ae 
| 
} 


SEED CO. 


Seed Growers «- Merchants 










He pean SOD. CORRESPONDENCE 
Aasy- te lr TOMATO 
Trade dda PLANTS ADDRESS US 











Office and Warehouse: MANITOWOC, WIS. 





Seed Farm and Green House: MADSON STATION, 
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W.C. R. R. 
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GENERAL BUSINESS 


Cadiz, Ohio 
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arinetio Lumber Co. 


Marinette, Wisconsin 


Manufacturers of 


Lumber 
Box Shooks 
Crating 


We ani a enataiey of end 
Low Priced Can Box Shooks 





















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. 


It makes 
three times more PASTE than cold water Paste Powders. 


PRIC ES:5 In barrels of about 240 Ibs - 6c per lb. 


———=- | In 50 and 100 lb. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, 37¢c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Use Acme bas 


FOR 


Canning and Can-Making 
Will save 60 to 70 per 


cent. over Gasoline Ma- 


will save 75 per 
over City Gas. 


=a 


ACME GAS PLANTS 


Manufactured and Installed by 


3 The Acme Gas Company 


1010 Monadnock Bldg, 


chines; 
cent. 


LATIHdANVd ONY SIVINOWILSSL HOS SLIUM 


CHICAGO, ILL. 


‘lea Transmitting. Elevating and 
Conveying Machinery 





Rope Transmission 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 


Appliances, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 
Shafting, Pulleys, Gearing. Elevator Buckets. 


———— 


"Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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CONVEYOR APPARATUS 
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Conn |lcovwe 


{ SCALE &WAGON DUMP HUSKING SHEO FACTORY 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
ooking for. | This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 





























To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roach, 
Cuas. S. CRaARY, 
RatpH B. POLk, 
' Committee. 
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. Printing 
Company 





" FACTORIES IN= 

CINCINNATI,O. 

BROOKLYN,NY. 

MONTCLAIR, Mul. 
OFFICES IN — 

| ALL LARGE CITIES 






































Individuality and Appropriateness 





Should Characterize Your Dahels 





@ We make superb, artistic Labels and “Natural 
Color” work for all industries, to meet the demand 
of the Trade. When you get our Labels you get 
what will actually represent your idea of the 


business, and give abiding satisfaction. 


@ Your Goods are doubly appreciated when 


labeled with work from our presses. 


@ Correspondence is solicited. Please address the 


nearest office for Color Work of any kind—Colored 
Labels, Folding Boxes, Advertising Show-Cards, 
Embossed Labels and Office Stationery. 


REMEMBER THE NAME 


The United States Printing Company 
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You should certainly know that a poor flux can easily 
become the most expensive part of the whole opera- 
tion of packing. Dirty steels, leaks, spoiled goods 
and excess of solder do not compensate for a few dol- 

lars saved on flux. 


tandard | 
olderin 


lux, | 





is vastly cheaper in the end. 


Next week I’ll tell you another reason why you should 
use my flux. 








Manufactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS | 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and ll ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 


In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. { 


Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 


FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 
WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


American Can Co. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year... ...... 2... sceec eee eee ..... 83.00 
eG RN  cancgcbadotcectaseondenssietas ésecic gcdsesesccaa, ae 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance 
ment.of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Crop scares will be next in order. 
an ne 
Those who have tried CANNER want ads know that 
they bring results. 
nee 
There has never yet been an excessive production 
of really high grade staple canned goods. 
anne 
It would not surprise us if the frenzied food fad- 
dists were to begin advocating municipal or state own- 
ership of canning factories. 
nme 


The Chicago strikers have by this time perhaps 
been struck with the determination of the employers 
to remain in control of their own bu:iness. 


The bark—to say nothing of the bite—of the “pure 
food expert” will be heard much less frequently 
through the land if canners will unite in improving 
the quality of their packs this year. 

nme 

If canners would take to heart the words of Chas. 
EF. Wilcox, manager of the canned goods department 
of Sprague, Warner & Co., Chicago, who said in an 
article published in the last issue of this paper, “Let 
each and every legitimate packer raise the standard 
of his goods, if possible,” great and needed improve- 
ment in the canned goods market would result within 
the vear. 

RnR, 

The various articles that have been published in 
many of the leading newspapers regarding the forma- 
tion of the National Canned Goods association are 
very amusing and yet quite serious. The writers 
seem to be of opinion that the packers desire to start 
packing pure goods, whereas their only object is to 
convince the general public that the goods they are 
packing, and have been packing for vears, are already 
hure. The distinction is very important. 

mR RR 


Commenting on the state of trade throughout the 
country, Dun’s weekly business review states that 
“Improvement is reported in retail trade, although 
weather conditions are still far from ideal and ex- 
cessive rain retards agricultural progress. Building 
operations make favorable comparison with — recent 
vears, and there is little controversy regarding wages 
or hours of labor. Money is abundant and easy and 
commercial payments are more prompt in most sec- 
tions of the country. In the iron and steel industry 
there is great activity on old orders, and general con- 
fidence in a vigorous demand.” Bradstreet’s review 
of the trade situation says: “Wholesale trade is sea- 
sonably quiet, pending a clearer view of the crop out- 
turn. Rather more friction in labor matters is noted 
at Chicago, the expected ending of the teamsters’ 
strike being delayed.” Dun’s report on trade in. the 
Chicago district notes that “The worst feature of the 
business situation is entirely due to further spreading 
of labor trouble. With the struggle now carried into 
productive branches and enforced idleness probable 
among large bodies of workmen, obstruction becomes 
intensified and requires prompt relief. Except the 
local disturbances, trade generally exhibits strong tone 
throughout Chicago district and the indications are 
good for continued industrial prosperity with the pres- 
ent difficulity removed. In actual results the weeks’ 
progress affirms the inherent strength of commerce. 
Western railroad traffic continues of exceptional mag- 
nitude, earnings, steadily exceeding those of a year 


a oF 
ago. 
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The Canners’ Laboratory. 


HE National Canners’ Laboratory under di- 
rection of Prof. Edward W. Duckwall is do- 
ing magnificent work for the canning industry 
of the United States, and demonstration of the 





packers’ appreciation of its usefulness is seen in the 
liberal mantier in which many of the leading canners 
and preservers have subscribed to its maintenance. 
The establishment of the laboratory marked the 
commencement of a new era in the history of the de- 
velopment of food conserving in this country, we may 
say in the world, for, although perhaps it is not gen- 
erally known, a number of appreciative and progres- 
sive packers in other countries than this are gaining 
through it valuable knowledge, means of solution of 
problems which hitherto have been sources of great 
vexation and considerable financial loss to them. Per- 
sonified, the laboratory is constantly conducting ex- 
periments and making analyses, the results of which 


T is curious how some people persist in mis- 
understanding the objects for which the Na- 
tional Association of Packers of Pure Canned 
Foods was organized. Its name and the char- 
acter of the men who are launching the association 
should in themselves be enough to prevent unjust sus- 
picion of its purposes from arising, but apparently 
some are unable to conceive of an industry being or- 

ganized minus the object of tinkering with prices, to 
raise them, of course. Note the following from an 

eastern grocery journal as an example: 

“The American canned goods packer has got the 
association fever at present, and got it bad. In con- 
sequence, a National Association of Packers of Pure 
Canned Goods has been formed, and a program of a 
very ambitious character has been prepared witli a 
view to improving the quality of the canned goods 
packs, and maintaining a bureau for the collection of 
statistics, an insurance department and an advertising 
fund. Of course the ultimate objects of these steps 
are the regulation of output and prices. 





Character Tag for Foods. 

The National Association of Packers of Pure 
Canned Foods is an organization which proposes to 
deal solely with the quality of goods and not with the 
prices of the same. The association proposes to have 


Objects of Canners’ Association Misunderstood. 


are of the utmost importance to the industry in the 
interest of which it was established. Facts vital to 
all conservers of food are being constantly revealed 
The laboratory is discovering your mistakes, and, what 
is more important, discovering means for preventing 
their repetition, which amounts to a saving in the 
course of a year of many thousands of dollars. The 
laboratory is studying, and solving, your problems for 
you; it is bringing to light truths which would prob- 
ably take the ordinary canner unless he stumbled onto 
them by chance, years to learn, if in fact the man un- 
equipped with scientific training and education would 
ever solve them. In other words, the laboratory jis 
supplying you with practical knowledge which even 
after years of experience and crude and costly ex- 
perimentation might still be unlearned. ; 

The worth of the laboratory to the packing industry 
can hardly be over-estimated. It deserves the enthusi- 
astic support of packers of all classes of food. 






“In spite of denials on these heads, the association 
exists for these two things and would not be worth 
anything to the members if it did not.” 

Denial may, and very likely will, be useless, so far 
as a few are concerned, yet it is our duty to the leaders 
in a most laudable undertaking to deny emphatically 
that to regulate or in any sense control canned goods 
prices is among the objects for which the National 
Association of Packers of Pure Canned [ood was 
organized. Regarding prices its policy will always 
be hands off. It does not contemplate having anything 
whatever to do with prices. 

Neither will the association regulate the output of 
canned goods. Its bureau of statistics will furnish the 
members with figures which will acquaint them with 
the true statistical situation of the several lines, and 
this knowledge of actual conditions will, it is hoped, 
cuide them in their operations ; and in this way it may, 
and at times should, influence output, but the asso- 
ciation will go no further; its “regulation” of output 
will end just there. 


the goods intended for sale among its members in- 
spected by its own inspectors. When found worthy, 
the association’s stamp will be attached and the pack- 
ages will thereby have a clean bill of health, so to 
speak, and be admitted for sale——National Provisioner. 











G. D. GARLAND, Chicago, Ill. 
Dear Sir: 





Your system saves us at least $2.00 per day in burnt cans alone compared with our old system. 


(Signed) 






South Omaha, Neb., May 10, 1905. 


Yours truly, 
WILLIAM RUBEN, 
Sup’t Can Making Dept., Cudahy Packing Co. 





acuse, N. Y. 


‘‘The Cleanest, most even and efficient gas machine 1 have ever seen.’’—J, C. TALIAFERRO, Continental Can Co., Syr- 








THE GEORGE D. GARLAND 
Gas Machine and Supply Company 
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46-48 S. CLINTON STREET, CHICAGO 
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fhe Committee on Food Standards, commissioned by the 
«retary of Agriculture under act of Congress to recommend 
oieeds of purity for food products, began its sessions in 
Ohicago on May 29, and devoted the greater part of Monday 
and Tuesday to the hearing of representatives of the canned 
oe is and cured fruit industries in statements bearing upon 
ee standardization of their products for the guidance of the 
urious states and of the courts of justice. The members 
vr the committee are: Dr. William Frear, chairman, Pennsyl- 
athe Agricultural Experiment Station, State College, Pa.; 


mE H. Jenkins, secretary, Connecticut Station, Meriden; 
Prof. M. A. Scovell, Kentucky Station, Lexington; Dr. H. A. 
Weber, Ohio Station, Columbus, and Dr. Harvey W. Wiley, 
chief of the Bureau of Chemistry of the Department of Agri- 
culture, Washington, D. C. Prof. Scovell, the Kentucky 


. “+r, was not yresent. a x 
Pee crenmnittee see in executive session at the Great North- 
ern Hotel Monday morning and reconvened at 2:30 o'clock 
in the afternoon for consideration of standards for dried and 

evaporated fruits. In answer to a question asked by Col. 

Philo Hersey, who represented the prune interests of Cali- 

fornia, Dr. Frear, the chairman, stated that the recommenda- 
tions of the committee, to be embodied in a report to be sub- 
mitted to the Secretary of Agriculture, would, upon accept- 
ance or approval by him, virtually become law, although, as 
was explained to those present at the sitting, an act of Con- 
eress would be necessary before the standards recommended 
could be legally enforced. Dr. Wiley added the statement 
that food products of foreign manufacture, to gain admission 
to the United States, must conform to the standards fixed for 
goods of domestic production. 

Colonel Hersey submitted to the committee a lengthy and 
interesting statement in which he thoroughly and lucidly cov- 
ered every detail involved in the production of the enormous 
cured fruit output of California, which he estimated amounts 
in the aggregate to an average annual production of 355,000,000 
pounds. He stated that the industry was of such magnitude 
and importance that it directly affected every branch of Cali- 
fornia business, of which he proved himself an able repre- 
sentative. 

Colonel Hersey spoke from notes, which he elaborated by 
verbal explanations. He described the methods employed in 
processing prunes, explaining how the sulphuring of the fruit, 
including apricots, peaches, pears and nectarines, is necessary 
to prevent it from turning dark, saying that, in his opinion, 
the merchantable value of the immense cured fruit product 
of California would be seriously injured if the right to use 
sulphur in the extremely small quantities employed should 
be denied by the Department of Agriculture. Bright, clean 
looking fruit, Colonel Hersey said, was demanded by .the 
American consuming public, because they had, through having 
eaten it for years, grown thoroughly used to it. Sulphur, he 
stated, acts in a limited degree as a preservative. 

Regarding the healthfulness of prunes processed according 
to the method in vogue on the Pacific coast, Colonel Hersey 
told the Food Standards Committee that he and his family 
had eaten California prunes for breakfast every day for twenty 
years, without the slightest injurious effect on the health of 
a single member of his household. His own health, he stated, 
he believed had been benefited by such diet. 

At the conclusion of his address, Colonel Hersey was ques- 
tioned on many points by the members of the committee, in- 
cluding Dr. Wiley, who referred to the problem the commit- 
tee had to solve in determining standards which would be 
in the interests of public health and at the same time not 
result in unnecessarily damaging the industry affected. 

Colonel Hersey was finally requested, in view of the fact, 
as Dr. Frear stated, that the questions which the members 
of the committee had asked him had probably caused other 

points of value in determining standards for dried and evap- 
orated fruits to occur to him, as well as acquainting him 
more fully with the character of information the committee 
desired to acquire, to prepare a written statement from the 
standpoint of the cured fruit interests in order that the stand- 
ardization of cured and evaporated fruit products might be 
given further consideration. This Colonel Hersey said he 
would be glad to do. : 

_Irving S. Merrell, of the Merrell-Soule Co., Syracuse, N. 
+ called the committee’s attention to the popular distinction 
between fruits evaporated by artificial means and those dried 
in the sun. 

Dr. Holberg told the Food Standards Committee that, phar- 
maceutically speaking, the term evaporated was wrongly ap- 
plied to cured fruits. He said the term evaporated, in the 


Committee Considers Standards for Canned and Cured Fruits 
and Vegetables. 
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language of chemistry, meant “that which had assumed the 
form of vapor.” He suggested that dessicated would be a 
more accurate descriptive term to apply to products of the 
kind under consideration. 

Preserves, Jellies and Jams. 


Edwin C. Johnson, of H. A. Johnson & Co., Boston, Mass., 
representing the preservers’ organization, appeared before the 
Food Standards Committee when it reconvened Tuesday 
morning. He explained the uses of sugar and glucose in the 
manufacture of jams, jellies, preserves, fruit butters, etc., and 
gave the views of the interests represented by him concerning 
the matter of standards for products of this class. 

Regarding the use of artificial coloring, Mr. Johnson stated 
that it was the wish of the preservers to use a small quantity 
of harmless colors “in order to restore the natural color lost 
in cooking the fruit.” Dr. Wiley, of the Bureau of Chemistry, 
interrupted Mr. Johnson to say that there was no objection on 
the part of the committee to the use of glucose in jams, etc., 
but said that the keynote of the entire question was should 
the public be deceived in such matters, meaning should not 
the label tell the true character of the product. 

Mr. Johnson replied that the printing of the ingredients of 
an article on the label on the package was but a step in the 
direction of publishing the manufacturers’ formulas. Dr. 
Frear explained that it was not the wish of the Food Stand- 
ards Committee to compel manufacturers to so word their 
labels as to disclose trade secrets, except in so far as it is 
the consumer's right to know the real nature of the products 
he eats. Dr. Frear expressed the opinion that public preju- 
dice against such products as glucose is rapidly disappearing. 

3efore concluding his remarks Mr. Johnson informed the 
committee that what the manufacturers of jams, preserves, 
etc., want is to be permitted to use a small percentage of 
glucose, without having te make the fact known by printing 
it on their labels. He was requested to present a brief, giving 
the preservers’ views in regard to a standard for their prod- 
ucts. 

Canned Fruits and Vegetables. 

At the conclusion of the hearing in regard to preserves, etc., 
Willard G. Rouse, Bel Air, Md., president of the National 
Association of Packers of Pure Canned Foods, made a thor- 
ough and able presentation of the views of that organization, 
and the fruit and vegetable canning industry 1n general, con- 
cerning the standardization of canned food products. During 
the course of his address he told in detail the objects and 
purposes of the association which he, associated with Frank 
T. Stare, of Waukesha, Wis., and Irving S. Merrell, of Syra- 
cuse, N. Y., represented, and of its importance to the canning 
industry of the United States. 

Mr. Rouse made it quite clear to the Food Standards Com- 
mittee that to insure the packing of none but pure products 
is one of the chief purposes for which the association exists. 
He left no doubt in the minds of the members on this point, 
reading for their information portions of the constitution of 
the association bearing on this subject, including that part 
which provides for the inspection of canning factories, and the 
resolution adopted by the association in which the members 
agreed to adopt an emblem, a kind of trade-mark, to be used 
on all goods packed by them, and to put up their products in 
strict conformity with United States government standards 
under penalty of $1,000 forfeit. 

Mr. Rouse told the members of the committee that the can- 
ners’ association hoped that it would provide a standard for 
canned fruits and vegetables as early as possible in order that 
it might be published for the guidance of the canning trade. 
Mr. Rouse further stated that he and his associates consid- 
ered heat, salt, sugar and water to be all that was necessary 
in the canning of vegetables. ; 

Referring to Paragraph 4 of the tentative standards, Mr. 
Rouse said that if commercial cans yielded any metallic sub- 
stance to the contents he had no knowledge of it and would 
be glad to be informed on that point. Dr. Wiley then asked 
him if the canners’ association had taken any steps to insure 
a certain coating of tin on packers’ cans, to which he answered 
that the cans in use at present were satisfactory both to pack- 
ers and consumers. Dr. Wiley explained that he referred to 
the tin used in coating the cans rather than to the thickness 
of the coating, adding that tin in the natural state contains 
lead, arsenic and antimony. Lead, Dr. Wiley explained, is 
one of the most dangerous of poisons. He told the repre- 
sentatives of the canning industry that their association should 
take steps to have their cans made of a quality of tin that 
would protect consumers. 








16 THE CANNER AND DRIED FRUIT PACKER. 


he metallic action on, 
such as to change 
ejoinder was that 


s asked by Mr. Rouse if t 
for instance, strawberries and beets was 
their color. The chemistry bureau chief’s r 
it was the purity rather than the color of food which the Food 
Standards Committee to which Mr. Rouse 
good naturedly replied that the were interested in 
the color as well as purity of their products. 

Dr. Wiley here made the significant statement that it was 
his belief that one of the requirements which would soon 
come would be as to the quality of the tin used in coating cans 
for food products. 

Dr. Frear, replying to a suggestion made by Mr. R. M. 
Crary, who was present in the interest of the fruit canners, 
stated that the Food Standards Committee would be pleased 
to listen to representative of the can manufacturers, and 
iccordingly it was arranged to give hearing to that branch 
of the industry on Wednesday afternoon. 

faking up the consideration of standards for canned fruits, 
Dr. Frear informed the canners’ committee that soaked goods 
had been ruled out as a standard canned food. The tentative 
standard defines c: rectand fruit as the “product made by steriliz 
ing clean, sound, mature, properly prepared fresh fruit.” Mr. 
Crary told the committee that the word “mature” was proper, 
as packers’ contracts with growers call for fruit “in shipping 
condition,” rather than for “dead ripe” fruit. Dr. Frear re 
plied that that was as far as the term “mature” was intended 
to apply. He wanted to know if there was any objection on 
the part of the canners to the word “clean,” and was informed 
there was none, nor to the term “sound.” 

The matter of artificial colors was next considered. Mr. 
Crary stated that canners had found it necessary to use arti 
ficial colors in such goods as strawberries, raspberries, and 
cherries, and, replying to a question put by Dr. Fear, ex 
opinion that if the Food Standards Committee 
harmless colors in these goods 
decreased sales would result. Che committee, said Dr. Frear, 
had stated no objection to the use of coloring matter, but 
was not the consumer entitled to know just what he pur 
chased? Mr. Crary answered this by saying that the terms, 
“sound,” “clean,” and “mature” were sufficient guarantee to 
the consumer. “Unlike rouge,” said Mr. Crary, “fruit colors 
will not conceal age and wrinkles, nor that the fruit was par 
tially decayed, such was in fact the case.” 

Mr. Rouse at this juncture advanced the 
it might be advisable for the committee in recommending 
tandards to separate canned fruits and vegetables entirely 
from the same products when prepared in other ways, as, for 
catsup, jams, preserves, and jellies, for the reason, 
said, that canned goods are not compounds in any 
sense of the word. Sugar It are used in canning vege 
tables, Mr. Rouse explained, as flavors and not for preserva 
tive purposes. He told the committee that there was a dif 
[ both as to process and materials, between canned 
goods and other prepared foods Mr. Rouse was asked to 
embody his suggestion in a brief covering the whole matter 
under consideration for use of the committee later. 

Mr. Merr« ll, of the Merrell Soule Co., told of the methods 
of growing and packing corn and peas. He explained the 
desirability of small quantity of corn starch in the 
earliest pack, which, he said, contained a large amount of milk, 
hence the starch gives it a creamy look, preventing the canned 
product from having the appearance of being curdled. The 
quantity of starch is diminished as the progresses 
Corn starch, Mr. Merrell stated, being a part of corn, had 
never been considered canners as an adulterant, and was 
not used to lessen the quantity of green corn put into the 
cans. Mr agree was asked about saccharin, which he said 
was used by some as a measure of economy only. 

In des osthina the method employed in packing peas, Mr. 
Merre]l told the committee that so far as he had any knowl- 
edge no packer in this country made use of coloring to give 
the product the bright green hue of the French article, nor 
wished to. 
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Stare, of the Waukesha ( Wis.) Canning Com- 
pany, addressed the committee on the subject of false state- 
ments made by writers of magazine articles dealing with 
pure food. “These articles,” said Mr. Stare in part, “have 
appeared with surprising regularity and have done an im- 
mense amount of damage to the canning industry. The pub- 
lic has gained the impression that canners put up refuse, in- 
stead of fresh, clean fruits and vegetables. None but fresh 
rss are packed, and assertions to the contrary are 
absolutely untrue.” Mr. Stare also told the committee that 
the canned goods packers of the United States wanted a na- 
tional pure food law, and he urged the importance of sep- 
arating the various products which have no relation to each 
other.. He called attention to the necessity for “divorcing 


‘anned goods regulations from legislation governing the many- 
facture of whisky.’ 

The session was adjourned following the 
Stare until Wednesday, Dr. I'rear saying that the committee 
would then hear the representative of the can manufacturers 
and would probably ask some further information in regard 
to fruit products. The committee seemed much impressed 
with po frank, straightforward statements made by Messrs 
Rouse, Stare, Merrell and Crary, who proved able representa- 
tives of the canning industry. 


remarks of Mr, 


Principles on Which the Standards are Based. 


The general considerations which have guided the 
in prepating the standards for food products are the 

1 The standards are expressed in the form of 
with or without accompanying specifications of 
positio n. 

. The main classes of food articles are 
subordinate classes are considered. 

3. The-definitions are so framed as to exclude from the arti- 
cles defined substances not included in the definitions 

1. The definitions include, where possible, those qualities 
which make the articles described wholesome for human food. 

5. A term defined in any of the several schedules has the 
same meaning wherever else it is used in this report. 

6. The names of food products herein defined usually agree 
with existing American trade or manufacturing usage, but 
where such usage is not clearly established or where trade 
names confuse two or more articles for which specific designa- 
tions are desirable, preference is given to one of the several 
trade names applied. 

7. Standards are based upon data representing materials pro- 
duced under American conditions and manufactured by Ameri- 
can processes or representing such varieties of foreign articles 
as are chiefly imported for American use. 

8. The standards fixed are such that a departure of the arti- 
cles » which they apply, above the maximum or below the 
minimum limit prescribed, is evidence that such articles are of 
inferior or abnormal quality. 

9. The limits fixed as standard are not necessarily the ex- 
tremes authentically recorded for the article in question, be- 
cause such extremes are commonly due to abnormal conditions 
of production and are usually accompanied by marks of infer- 
iority or abnormality readily perceived by the producer or man- 
ufacturer. 
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The Tentative Standards. 


1 Dried fruit is the clean, sound product made by drying 

in the sun sound, mature, properly prepared fruit. It conforms 
in name to the fruit used in its preparation. 
2 Evaporated fruit is the clean, sound product made by dry- 
ing on wooden trays or frames, by artificial heat, sound, mature, 
properly prepared fruit. It conforms in name to the fruit used 
in its preparation. 

3 Evaporated apples are evaporated fruit, made from any 
variety of apples, freed from core and skin, and contain not 
more than twenty-seven (27) per cent of moisture. 

1. Canned fruit is the sound product made by sterilizing 
clean, sound, mature, properly prepared fresh fruit by heat- 
ing, with or without sugar (sucrose) sirup, and keeping in her- 
metically sealed vessels, which, while sealed, yield no metallic 
substance to the fruit juice. It conforms in name to the fruit 
used in its preparation. 

5. Preserve is the sound product made by adding 
sound, mature, properly prepared fresh fruit to a hot, thick 

(sucrose) sirup and boiling. It conforms in name to 
the fruit used in its preparation and contains not more 
than fifty-five (55) per cent of sugars. 

6. Jam (marmalade) is the sound product made by 
clean, sound, mature, properly prepared fresh fruit in water 
with sugar (sucrose) and reducing the whole to a pulpy con- 
sistence. Jam contains not more than fifty-five (55) per cent 
of sugars and conforms in name to the fruit used in its prep- 
ars ation. 

‘urrant, raspberry, 

‘aaa from the 

a preparation 
withered calyx. 

8. Grape jam is jam made 
and seeds. s 

9. Apple, pear, peach and apricot jams are jams made from 
these respective fruits freed from skin and, in the case of apple 
and pear jams, from the core. 

10. Quince jam is jam containing the pulp of the fruit to- 
gether with the evaporated extract made by boiling the cores 
and parings with water and straining. 

11. Fruit butter is the sound product made by concentrating 
fruit juice, adding clean, sound, mature, properly prepared fruit 
and evaporating to a semi-solid mass of homogeneous consist- 
ence, with or without the addition of spices. It conforms in 
name to the fruit used in its preparation. 

2._ Jelly is the sound product made from the juice of clean, 
sound, mature, and properly prepared fresh fruit, to which 
sugar (sucrose) has been added and which has been concen- 
trated until on cooling and standing it forms a semi-solid gela- 
tinous mass. It conforms in name to the fruit used in its 
preparation. 


clean, 


boiling 


blackberry and gooseberry jams are 
_ Whole fruit of these respective species 
including the removal of the stem and 
freed from stems 


from the grape, 





Junk. 


when not in use, soon be- 
Yours will be no ex- 


Second-hand machinery, 
comes what is known as junk. 
ception, hence it is the part of wisdom to find a buyer 


for it as soon as possible. A want ad in Tue CANNER 
will do it—everybody interested in canning machinery 
reads THE CANNER’S want ads. 
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The canning season has fairly opened in the Baltimore sec- 
tion, and in the middle west packers will start soon on peas 
and strawberries. At Baltimore things are livening up con- 
siderably and the majority of the canners are now busily 
engaged in putting up pineapples, peas and strawberries. Pri- 
vate advices indicate that there is a very fair supply of straw- 
berries, but that pineapples have not been as plentiful as was 
expected, though the quality of the fruit is said to be fully 
equal to the average. From now on things will be lively in 
canning circles, as the various crops, both fruits and vege- 
tables, follow one another in rapid succession. lhe next 
lines to be taken up by the packers will be cherries, rasp- 
perries, blackberries, in fact all the berries, and string beans, 
and later will come the two great staple vegetables, tomatoes 
and corn, the articles which are really the backbone, so to 
speak, of the canning industry in the eastern half of the 
United States, just as fruits and salmon are of chief import- 
ance on the Pacific coast. 

Weather conditions during the week reviewed were more 
favorable than in the preceding week; yet the situation in 
this respect is not entirely satisfactory. Corn planting is 
more or less backward in Illinois, Indiana and Ohio, and ad- 
vices indicate that in those states and in Iowa and Nebraska 
considerable replanting has been necessitated. The crop, as 
a whole, would be benefited by more warmth and sunshine. 
In portions of the Ohio valley and sections of the middle 
Atlantic states, cutworms are reported to have done more 
or less damage to the corn crop. The outlook for the apple 
crop looks to be somewhat less favorable. In Missouri pros- 
pects for apples are apparently deteriorating. New England 
reports indicate that bloom was not as full as usual, and a 
noticeable dropping is mentioned in advices from Virginia, 
Tennessee, and Kentucky and southern Illinois, while the 
condition of the Ohio crop is not so good as it was recently. 
Advices from other apple-growing states, however, indicate 
a promising condition. General fruit crop prospects, including 
California fruits, show a decline during the last thirty days. 

In regard to peas, a Baltimore canned goods commission 
firm enjoying exceptional sources of information, stated in a 
report received by us on Monday that “When Virginia peas 
began coming in last week packers were able to buy them at 
prices which indicated a pretty good supply. The sharp 
falling off in receipts this week, however, has come as a rather 
unpleasant surprise, and packers are beginning to think that 
the crop in Virginia will not be so large after all. These 
Virginia peas are always expected to yield quite a quantity 
of the petit pois and fancy sifted grades, but owing to the 
heavy shrinkage in the receipts it looks as though packers 
will be compelled to look to the Anne Arundel crop for 
their supply of peas this year. Unless the Anne Arundel peas 
run unusually small this year it is questionable whether the 
supply of petit pois and extra fancy sifted grades of peas 
will be much, if any, larger than last year. A few Anne 
Arundel peas have been coming in this week, but so far the 
bulk of them have been bought up by the shipping trade. 
The reports we are getting from growers indicate that the 
crop is in good condition, but, owing to the cool weather, 

just a little backward. The larger packers are not making 
prices generally, yet, on peas.” 


Chicago seems not to have participated to a very noticeable 
extent in the improvement that has occurred in the tomato 
market in the east. The feeling locally has hardly strength- 
ened as much as it appears to have done in Baltimore and 
New York, according to reports received from those centers 
of distribution this week. In New York the feeling continues 
strong. Tomatoes there have lost none of their recently 
gained strength; the market in New York to-day is reported 
as “stiff.” Evidently a reduction of stocks in packers’ and 
jobbers’ hands is going on steadily, for prevailing low prices 
are an inducement to heavy consumption, and, although a 
large percentage of retailers persistently refuse to make re- 
ductions to correspond with quotations current in primary 
market, yet a large proportion of the retail trade are not 
only selling tomatoes at low figures but pushing them into 
consumption as rapidly as possible, a fact which makes itself 
felt in the total sales from first and second hands. It is 
found practically useless to attempt to interest the retail 
trade in 1905 packing tomatoes. They are more inclined to 
buy spot goods and hold them until next fall. 

A well posted Baltimore canned goods house comments on 
the tomato market as follows: “As no new tomatoes will be 
put on the market in all probability before early August, 
packers will probably clean out what No. 2s they have before 
new ones are ready. The situation here on No. 3 tomatoes 
is practically the same as last week. There is good buying 
from day to day, but still of the strictly ‘thand-to-mouth 
character. Reports coming in from various sections of the 
country indicate that the better feeling on tomatoes is general. 
rhere is a decidedly better feeling here on future tomatoes.” 

A report from Aberdeen, Md., states that “The market 
moves much stronger and it is difficult to-day to find a round 
block of 3s full standard tomatoes under 65c. One jolly 
personage predicts 80-cent tomatoes. Admirers of the festive 
tomato, like Democrats, are not all dead, even after a ‘hard 
winter. Growers report plants growing not at all satisfac- 
torily on account of cold nights, stormy winds and fleas. 
Tomatoes— 

Tomato values are on the same basis as last week, as since 
then there has been no development affecting prices in the 
Chicago market, though the better feeling east is not entirely 
without effect here. Spot goods are obtainable here around 
65c per dozen, regular. The range is from 65@67'%4c, de- 
livered, for 1904 packing. There have been some sales, but 
the movement on the whole is quiet. Very little is doing in 
1905 packing, buyers in this market showing hardly any in- 
terest. They can be bought at 67%c, f. o. b. factory. Spot 
are reported held steady in the New York market, where, 
however, it appears that there is a better call from the jobbing 
trade for standard 3s, though buyers endeavor to get con- 
cessions, which packers are not inclined to grant. New Jer- 
sey 3s are reported held at 72%c as the minimum. A private 
advice from Baltimore says that “The tomato market is im- 
proving, particularly for No. 2 standards. The future market 
also displays a more healthy condition in sympathy with the 
spot market.” 

Corn— 


Corn is quiet in Chicago. Transactions continue few in 
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number, with prices not quotably changed from last week, 
when we noted business in spot at 55c¢ per dozen, f. o. b. 
here. Futures continue dull, and in regard to 1905 packing 
there is nothing new for comment, offerings being made by 
western packers on the basis last reported. New York re- 
ports indicate dullness in both spot and future corn, and a 
weak feeling. At Baltimore offerings of spot corn are made 
on the former basis. Reports from that direction continue 
to note a fair inquiry for 1905 packing. 


Peas— 
The conditions of the loc: ul pea market is unchanged in all 
respects from a week ago. Business is in about equi il volume 


and values are without variation. There is noted by some a 
fair amount of interest in’ peas at cheap prices when the 
quality is attractive. Peas have attracted fair interest during 
the week in the New York market, where the offerings of 
really good stock at low prices are no longer being made, 
according to our advices. We quote the following on new 
pack Baltimore peas: Seconds, early Junes, 55¢ per dozen; 
standards, 65c; sifteds, 80c; extra sifteds, $1.00; extra fancy 
sifteds, $1.25; petit pois, early Junes, $1.50@I1.60; petit pois, 
No. 1 cans, 85c per dozen. A private advice from Baltimore 
states: “The question of peas is still a problem. Some pack- 
ers are working along in their accustomed way, feeling that 
they must have a good supply to take care of their trade, 
and hoping that the quality of goods they put up will insure 
their getting orders at an advanced price over their competi- 
tors in New York state and the west. 


Fruits— 


The market is firm on California peaches and apricots, with 
the demand fair for this time of year and considering the 
local labor situation. A firmer feeling prevails for cherries. 
California canners have not as yet announced opening quota- 
tions on 1905 fruits, but are expected to do so in a short time, 
possibly be a few days, maybe this week. The pear sitt 
tion in California, owing to the crop outlook, which is dis. 
couraging, is attracting much attention. A large shortage in 
the yield is certain, and reports state that packers are bidding 
actively against each other for the fruit. Prices have been 
run up as high as $60.00. The “Fruit Grower” says even as 
high as $75.00 for No. 1 canning Bartlett pears. The situation 
in California is described as excited. The cherry crop is 
small also and packing is reported considerably behind last 
year at this time. It is anticipated that there wll be a large 
pack of peaches and apricots, a light outturn of cherries, 
pears and plums. Baltimore reports note that the cheap lots 
of No. 3 standard pie peaches are gradually being cleaned up. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. ©. B. COAST. 


Extras. Extras. Ex. St’n’d. 
3-lb. 2\-lb. 2'\4-lb. 
(EES FR poets ear $2.25 kite $1.25 
Apricots, peeled ............. sun 
Pree re pas ae 
Cheress CR. Aan) ...ecccce. ve $2.10 1.80 
Cierraes, WRRE 6... .cccceccee nas 2.00 1.65 
ee ae re 2.65 1.80 1.65 
Grapes, W. Muscat. .......... 1.75 1.25 1.10 
NN St ee kd wat wie sae 1.50 
POGEROS, WOMOW 2 ociccccncese 2.40 
a ye ae 2.50 
Peaches, L. C., sliced......... 2.50 
RS TU WL 2s dine nome Cache 
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Peaches, W. H., sliced........ 2.40 hs 
a. err 2.50 1.90 xy 
PUR: .hdcscadaserkaccoteeags 1.85 1.35 = 
2%-lb. A 2V, ay) 
Stnds. Secs Water. Pie. 
CECT IRE ET $1.15 $1.05 $0.95 $0.90 
BIRCMROFTIOR 6.5 cic cece 1.25 1.15 Rise . 
Cherries, R. Ann ....<. 1.65 
Cherries, White ....... 1.50 
ey a: 1.50 Sais sh 
Grapes, W. Muscat. ... 1.00 .gO 85 "80 
ee rere 1.15 1.05 ‘ 
Peaches, Yellow ...... 
ere cia each 
Peaches, L. C., sliced... ... 1.35 oa a 
Peaches, W. H..... ‘ oe agen ea ee 
Peaches, W. H., sliced. . 1.45 —e ae eS 
Pears, Bartlett ........ 1.50 1.30 ates 90 
Pears, Bartlett, peeled.. ... RE eed 05 
2 ere ee ee 1.00 .90 85 Bo 
Gall Gall Gall Gal! 
Ex.Std. Stnd. Water. Pie, 
POCO - fics sccsavias $4.25 ash $2.50 $2.25 
Blackberries ........... 4.00 $3.75 3.50 3.25 
Cherries, Royal Ann.... ... ad ai ee 
Cherries, White ....... aaa ad seca 3.50 
Cherries, TOG 6.520... 5.00 4.35 bas 3.50 
Grapes, W. Muscat..... 3.25 2.85 2.25 2.10 
Peaches, Yellow ....... 4.35 4.00 nal oe 
Peaches, Lemon cling.. ... 4.75 
Peaches, L. C., sliced... 5.50 4.75 
Peaches, W. H. ....... 5.00 4.50 Pe Prats 
Pears, Bartlett ........ 5.00 4.50 3.50 2.00 
Pears, Bartlett, peeled.. ... oa a 2.25 
PU dokcie ca saaeceaes 3.25 3.00 2.30 2.15 
Apples— 


Gallon apples are du!l here. Jobbers are manifesting but 
little interest at present, though supplies are reduced and 
values steady at about $2.00 per dozen, f. 0. b. here, for Michi- 
gan goods. New York state gallons are quoted generally from 
$2.10@2.20 per dozen. Gallons are practically, if not actually, 
cleaned up in Baltimore; at least some of the largest com- 
mission houses in that market have none to offer. No. 3 
apples are quoted there at 55@57%c. 

Beans— 


String and lima beans hold steady, with some agents in this 
market reporting a fair demand. Reports on the New York 
market indicate irregularity in quality and, therefore, in prices. 
No. 1 beans were quoted nominally at $1.55@1.50, cuts at 
70@75¢ per dozen. Baltimore quotes No. 2 standard green 
strings at 50c, gallons at $2.00, No. 2 standard green limas 
at &5c, gallon standard green limas, $4.00. 

Sweet Potatoes— 


We heard a day or two ago of a car of — sweet potatoes 
quoted at 7oc per dozen, regular terms, f Virginia fac- 
tory. At the same time we heard of new pa ah, described 
as “choice” quality, quoted at 8o0c per dozen, f. o. b. Baltimore. 
That market reports a very fair demand for 1905 packing 
sweet potatoes at 7oc, less discount, f. 0. b. Peninsula. 
Sardines— 


The domestic sardine market continues unsettled. Prices 
are very irregular on quarter-oils. We heard a day or two 
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ago of a quotation of $2.15 per case, f. o. b. Eastport, Me. 
In this connection, we have noted a report from New York 
that other pa ickers in the field on “drawn” cans were in 


























‘ some few tances offering goods at figures guaranteed to be 

lower than re lowest prices quoted by others. It was also 

) stated that cons iderable business had been done on these 
terms. Key-opening cans are quoted at $2.65 per case, f. o. 
b. Eastport, and on keyless, $2.55, f. o. b. Eastport, was 
quoted. Our advices are that the pack to date is small. 

) Salmon— 

[he salmon market is practically unchanged, so far as 
Chicago oncerned. Prices, however, are steady and the 
movement through jobbers’ hands into consumptive chan- 
nels is increasing with the warmer weather. The situation 
on pink salmon is strong and the general expectation is that 

; prices will open on a high basis. A report from the Pacific 

) coast says that it is expected by a part of the trade that 

: opening quotations on sockeye ; salmon will be from $1.25 to 

y $1.35. The coast quotations on red Alaska salmon are from 

! $1.00 to $1.10 per doz., according to brand; pinks, 7oc to 75c 

‘ per doz. No chums or medium reds are offered. Reports 

5 from the Columbia river state that while the run, up to the 

5 time of our advices, had not improved, yet the fish are larger 

; in size. Most Columbia river packers have withdrawn prices 

) on chinooks. 

) 

DFR Bs 

*£| DRIED FRUIT MARKET 

The week has been interrupted by a holiday, which further 

, decreased the volume of local business in dried fruits, which 

have developed no new feature since our last report. The 

: market here is firm on prunes. Sizes 40-50s and 50-60s are 

| especially firm. Future prunes are quiet, some coast interests 
quoting on the basis of 234c¢ for Santa Claras. 

i 

Peaches— 

Peaches have been quiet this week, both for spots and 
futures. The trade are not showing:much interest. Offer 
ing prices are around the same as last noted, basis of 5'4c 

for standard grade. 


Apricots— 

The quantity of spot apricots in Chicago is extremely small 
and as far as futures are concerned the tone of the market 
is rather easy. There are reports of offerings of future 
apricots for latter July shipment at 534c, choice, f. 0. b., bags. 
The estimated California output of cured apricots is 1,200 
carloads. 

Raisins— 

Business in spot raisins this week has been very light. Val 
ues are unchanged and the market without feature. Quo 
tations on the Pacific coast, according to the “Fruit Grower,” 
are practically nominal at present. 

Apples - 

rhere is noted a slightly stronger feeling on prime evap 
orated apples, both here and in New York state. A_ fair 
amount of interest is shown by distributors, though local prices 
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are not quotably higher than last reported. New York ad- 
vices note that holders are asking 5.50c per lb., prime spot 
New York state goods, buyers bidding 5.40c. Future prime 
apples are held at 6c for October delivery. 





% | CANNERS’ SUPPLIES | % 














Cans— 

Can prices and conditions remé uin unchanged. We repeat 
American Can Co.’s ruling quotations as follows: $10.00 for 
No. 1s, $13.00 for No. 2s, $16.50 for No. 24S, $17.00 for No. 
3s, $42.50 for gallons, f. o. b. manufacturers’ plant. Sales are 
slow at the present moment. An advice from Baltimore notes 
a trifle more firmness in the market for packers’ cans, par- 
ticularly for the late deliveries, but Baltimore manufacturers’ 
sales are considerably smaller than to June Ist, last year. 
Pig Tin-- 


Market has remained quiet throughout the week, with no 
fluctuations to speak of, and prices remain practically as 
shown in our last week’s report, being as follows for delivery, 
f. o. b. New York: 


Spot. June. July. 
SNE RD, e cisa ba a ws cag woes 30.25 30.10 30.00 
ErO INE docs. ba kee pasvaibelscasiem 30.37% 30.25 30.15 


Tin Plate— 


Market remains stagnant, though owing to a feeling of 
uncertainty as to the outcome of wage scale negotiations, sell- 
ers do not seem at all anxious. Buyers are apparently well 
supplied with plates for some time ‘ahead. Prices are firm, 


but unchanged, being as follows, f. o. b. mill: 
BESSEMER STEEL COKES. 
RO NT AOI coe 5.6. dco: 9%0:8 5:3 od Asie so iors 3.70 
EAMG. COG MCE Bi0.5:5 v.s.g:0-0,0 t.00 6K Dara eed 3.55 
ee ee SS Perro rr ere re 3.50 
Oe eS eee ane 3.45 


Usual differentials for odd sizes, etc. 

A report is in circulation that a large percentage of the 
Trust mills will be shut down about june 15, on account of 
possible labor difficulties. No official information on this 
point seems to be obtainable, however. 





Superiority of Trade-Marked Goods. 


Printers’ Ink, in its issue of April 26, requests con- 
tributions “demonstrating the superiority of trade- 
marked goods over the mongrels. The articles wanted 
must cover the following cardinal points: 1. That 
the goods are made in the United States. 2. That 
they are adapted to general consumption. 3. That 
they are now sold in competition with a lot of other 
similar goods regardless of merit and quality. 4. That 
trade-marking the goods and advertising them under 
a trademark would sell the branded article in prefer- 
ence to the common kind even at an increased price.” 











NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, tesi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 

Adapted and used by the blocks are cheaper than 
UNITED STATES GOVERNMENT ENGINEERS. good brick. Send for pgint- 
Universally recognized by the le ading architects, ed matter. 


engineers, contractors and builders as the standard. CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 





Normandin Block Machine and its Product. 























Sweet Corn 


NEW WHITE EVERGREEN $2.00 PER BUSHEL. 
The best Canners’ Variety. 
Larger and whiter than Stowell’s. 





Cucumber 


Fancy Strains. 


CHICAGO PICKLING. BOSTON PICKLING. 
JERSEY PICKLING. 


VAUGHAN’S SEED STORE 


14 Barclay St., NEW YORK 84-86 Randolph St., CHICAGO 
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ST. LOUIS. 
Packers’ Stock in West Small, 
Spot 


Spot Tomatoes Advanced. and 


Most Responsible Canners Entertain Firmer Views. 


Corn Neglected. Peas Quiet. 


St. Louis, Mo., May 2y, 1905. 
\NNER: 

has been a 
two weeks. 


standard 3s are now 


Eprror C 
Chere 
the last 
doz. and 
west 


somewhat better tone to the market for 
Spot tomatoes have advanced 2%c per 
firm at 7oc. Throughout the 
pretty nearly sold out of first hands, there 
remaining only an occasional small lot throughout Indiana, 
with some goods left in Missouri. [Iuture tomatoes are gen 
erally held at 7oc, f. 0. b. factory, although this price has been 
shaded 2™%4c per doz. in some instances. Most of the 
and responsible packers are not willing to sell below 7oc. So 
far there has been no revival of interest in future tomatoes, 
although an advance in the spot market to 72%c would un- 
doubtedly create some demand for them. No interest has 
been shown in spot corn during the interval, although some 
good corn is still obtainable at 57%c delivered here. Future 
corn is entirely neglected. Spot peas are moving in a small 
way only, at 57%4c to 65c for early Junes, according to 
quality. 


goods are 


best 


GETTYS & GILBERT. 


SEATTLE. 


Salmon Market Continues Dull on Both Spots and Futures 


Talk of Opening Prices on Sockeyes. Big Preparations 


for Season Being Made onthe Sound. Alaska Pre- 


paring for Smaller Output. 


Seattle, Wash., May 27, 1905. 
Eprror CANNER: 

The salmon market 
been no notable movements in 
the past week. It will be some time until future prices open 
on Puget Sound sockeye probably, and as the price at which 
fish from other waters of the coast will be quoted hinge 
largely on the amount and the price of the Puget Sound pack, 
everything just at present is pendant, awaiting developments 
along this line. The run on the Columbia river is reported 
fair, but the cold storage plants are said to be getting most 
of the fish. This business is growing very rapidly and as 
there are larger profits in handling frozen and fresh fish for 
the eastern markets, these people are able to pay higher prices 
than the canners for the fish. As a consequence, the Colum- 
bia river canners are not said to be getting as many fish as 
they need. Consequently they are not booking many more 
orders, having already covered their output fairly well and 
being in doubt as to the amount of it. The run on the Sac 
ramento river in California is said to be very poor this year, 
and the fish have been very slow in coming. 

It is thought that no matter what may be the 


continues very dull, and there have 
spot or future goods during 


size of the 


pack, Puget Sound sockeye will open at $1.25 a doz. this year 
at the most conservative estimate. Should the pack prove 
short, which is not likely, the price may be even higher than 
this. Big preparations are being made for the cannery season 
on Puget Sound. This is the year of the big run of sockeyes 
which occurs every four years, and the cannerymen are pre- 
paring to take full advantage of it. Every cannery on Puget 
Sound is being prepared to operate at its fullest c: apacity and 
many of the canneries have increased their cz apacity for the 
purpose of taking advantage of the big run of fish which is 
expected. It is thought that the pack may be even as large 
as that of 1901, the last year of the big run, when over 1, 300,- 
ooo cases of salmon were packed. The canneries are pre- 
pared to pack even more than that and there is no reason 
why, if the fish come in as large numbers as is expected, 
that the pack shouldn’t be a record one. However, as the 
jobbers all through the country are carrying unusually light 
stocks and are waiting for the opening of future prices, con- 
ditions are such that the market for even an unusually large 
pack will be strong. 

Alaska is preparing to pack a very small number of pink 
salmon this vear and even the pack of red salmon from the 
north will limited. With a small pack in Alaska, on the 
Columbia river and on the Sacramento, it looks as though 
the world market would have to eat sockeye during the com- 
ing year. 


CHINOOK. 





BALTIMORE. 
Packing Commences in Baltimore. Strawberry Crop a Disap- 
pointment. Packers Backward About Making Prices on 
The Situation Discussed. Strength of Toma- 
to Market Maintained. 


Baltimore, Md., 


Peas. 


May 29, 1905. 
Eprror CANNER: 

Up to the present the new season is not running very favor- 
ably for Baltimore packers. They are now working on pine- 
apples, strawberries and peas. The crop of the first mentioned 
article is evidently below the average, as is proved by the 
market on the raw pines, and the very active demand that 
is shown for same. The quality, however, i and as 
Baltimore practically has no competition in the packing of 
pines, there will be no difficulty in marketing same, even 
though the cost of packing is higher than it was last year. 
Canned pineapples, however, can still be bought at the same 
quotations as were named last week. 

The strawberry crop so far is somewhat of a disappoint- 
ment to the packers. There has not been a day when this 
market has been glutted. The weather during the last week 
or ten days has not been very favorable for ripening straw- 
berries. Packers, of course, get their best work in on glut 
days, when the raw material comes in faster.than the ship- 
pers for immediate consumption can take care of it. The 
demand is better than was expected earlier in the year. A 


Is got rd, 


























great dk of talk was made about old stock being carried 
= WA rhis seems to have been bought up, however, and it 
"oe disappeared, and the market for the new article is in a 
thy condition. Standards are selling at 65c¢ for 





health 
ie | extra preserved at $1.25. 
Most of the packers have put up some peas, but the cost 
has been higher than it ought to have been and the packers 
1 afraid to name prices. Raw peas have been 








seem , r 

selling at from 7oc to 9oc per bushel, and this brings the cost 
f packing st: indard Junes up to about 80c per doz., with the 
‘ ing 


sifted grades at proportionate differences. Most of the pack- 
ers need some of the extra sifteds and petit pois to supply 
their trade, and as they can only get these out of the early 
peas, they have all been tempted to pack out of the first arri- 
vals, even at the high cost. Baltimore packers are at a great 
disadvantage as far as getting the raw material is concerned, 
when compared with country packers who are located in sec- 
tions where peas are grown. The country all around Balti- 
more is peculiarly adapted to pea-growing, and there is pos- 
sibly no other part of the United States where peas are 
erown of such good quality as in the famous Anne Arundal 
county. Pea growers in this section, however, will not con 
tract with packers ahead of the season at so much per bushel, 
the same as they do in other parts of the country. Baltimore, 
besides being the center of the canning industry, is also the 
largest shipping point in the country for produce for imme 

diate consumption. Growers, therefore, want to be free when 
the season comes along, so that they can take advantage of 
whatever the market may be. With the increased facilities 
of railroad companies for transportation of early fruits and 
vegetables, the demand for Baltimore peas has been getting 
better year after year and the city packers have accordingly 
had stronger competition from the raw shippers. This, when 
coupled with the competition that has developed during the 
past few years from packers in other pea- growing sections 
through the use of the viners, has put the pea packers in this 
city in a quandry as to know what to do. If they could get 
peas at 6oc per bushel they could hold their own with any 
competition that comes up, but when they pay 8oc it is doubt 

ful if they can do it even though Baltimore packed peas have 
the preference from the buyers. 

The few packers who have named prices on peas claim to 
find a fair demand for them, and quotations remain the same 
as named last week. The arrivals of raw peas from Vir 
ginia were not as heavy this year as last year, so the whole 
situation now depends on the southern Mz iryland and Anne 
Arundal crops. A number of reports came in last week from 
New York state of serious damage being done by frosts and 
cold weather and this may help the situation in Baltimore. 

The spot tomato market still maintains the strength that 
has developed during the past two weeks, No. 2 in particular, 
and full standards are worth to-day 55c. No. 3 standards 
are now nominally 65¢ and for good goods this price is easily 
obtainable. A car or two here — there of something just 
a little below the grade of full standards can be picked up at 
62Y%c, but the market is pan 65c. The ikeetion on 
tomatoes is now such that the future rests entirely with the 
sellers. If they would hold for a fair price they could easily 
get it; in fact, a half dozen of the largest holders could put 
the market to 7oc within two weeks if they were t 
concerted action. 


use 


The market on futures is stronger and buyers are now 
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anxious to place orders for good brands at 65c, but sellers 
are gradually withdrawing or advancing. 


TARTAR. 





PORTLAND. 


Rain Meeded in Maine. But Little Chance of an Increase in 


Maine’s Corn Acreage. No Demand for Futures. Light 
Call for Future Pumpkin and Squash. Clams and 
Lobsters Dull. 


Portland, Me., May 29, 1905. 
Epirok CANNER: 

The weather conditions for planting corn in Maine are un- 
favorable. It is unseasonably cold, and although there has 
been some rain, much more is needed, while the ground is 
not warm enough for successful planting. ‘There is abun- 
dance of time yet, but we all want an early start, even if 
there has to be some replanting, which has been the case 
quite often of late years. Only about a week ago the Gulf 
of St. Lawrence, which is not so very far to the eastward 
of Maine, was full of drift ice, while icebergs were present 
in goodly numbers. Under such conditions, it would be 
strange if the Maine farmers could pick out many warm days. 

As for acreage, and I have several times repeated that 
there was but little chance of an increase, there is no reason 
to change that view. It is noteworthy that the packers are 
not using all their seed corn. Readers can draw their own 
inference. There is no demand for future Maine corn, but 
in my opinion this is an error in the judgment of buyers. 
The figures at which orders can be placed now are so low 
that buyers cannot do so well later on. By this I do not 
mean that there has been any decline in price, but I do mean 
that when goods of a fancy grade are offered on a practically 
bare market, and at a reasonable figure, when the prospects 
for an early crop are far from encouraging, delays are dan 
gerous. For a number of years there has been a shortage of 
fancy corn, and a surplus of ordinary. While cheap goods 
are a drug in the market, good packs can find a ready sale. 
Maine spot fancy corn is now selling at 90@92%c, while a 
little is held at $1.00. There is a wide difference, not only 
in price, but quality. Excellent corn has sold at 75c, and 
some down to 55¢ and 60c, I hear. I give these figures to 
show what an uncertain shape the market 1s in for quota- 
tions on spot stock. The quality is as irregular as the price. 

Future fancy Maine corn can be bought at from 87!4c f. 
o. b. factory to 92%c factory, and from go@osc f. o. b. Port- 
land, all depending on reputation, quality, ete., as well as the 
opinion of the sellers. 

So little is the demand for spot or future pumpkin and 
squash that it is almost nominal. The demand for apples is 
so very light that it may be called nominal. This is rather 
strange, for before long buyers will come up against a brisk 
demand and a small stock. There are significant straws now 
blowing around. The best grades of new have sold at $1.75 
factory to $1.90 Portland. There is quite a little supply of 
old stock, but it is held too high for the real quality, in the 
opinion of buyers. 


The demand for clams and lobsters is very small to what 
it should be, but no changes can be noted in price. 


INDEX. 
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THE PEAS IN THEIR 
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NEW YORK. 

Very ‘Quiet Market on Singapore Pineapple. 
not Higher. 

New 


Prices Firm, but 


York, May 29, 1905 
Eprror CANNER 

lhe market on pineapple has been very quiet the past week, 
with little or nothing doing. No advances are reported from 
Singapore, although the market is very firm and another of 
fering from us slightly under market was again refused. 

Porto Rico factories report an active week, but no samples 
as yet received of the 1905 pack. 


THE PAUL 


TAYLOR BROWN CO. 


Condition of Crop Good. 
Holley, N. Y., May 26, 


Pea Acreage Reduced. 
1905 
Epitor CANNER: 

Pea acreage is less than last season 
stand, and looks like an average 
about June 2oth. 


The crop looks fine; 
yield. Pack com 


HUDSON & CO. 


LOC vd 


mences here 


Sales of all Varicties of Canned Goods Increased. Opening Quo- 
tations on Baltimore Peas, Southern Pack Strawberries 
and Cherries. Tomatoes a Shade Firmer. Corn 
Competition in Sardines. 
New York, May 29, 1905 
While trade hasn’t been all that dealers would have liked 
to see during May, it has been a vast improvement compared 
with April or March, and this has caused holders to expect 


still better things for June. The sale of substantially all 


Quiet. 


varieties of canned goods has increased, some considerably 
more than others, and there has beer much more inquiry 
than during any previous week since spring opened. All of 


this is encouraging. 


features of the week was the 


One of the most important 
announcement of opening prices on Baltimore peas, which 
were as follows: Standard early Junes, 65@7oc; sifted early 
Junes, 70@75c; extra sifted early Junes, 90c@$I.00; extra 
fancy early Junes, $1.25; petit pois, $1.60@1.75 f. o. b. Balti 
more. These prices are practically the same as those named 
earlier in the season by one or two southern jobbers. Most 
jobbers show little interest in the Baltimore pack and_ the 
booking of orders is said to be somewhat disappointing. Some 


fine grades sold with a fair degree of freedom, with several 
good orders booked for extra fancy and petit pois. Standard 
grades are dull. In spot business nothing new was reported 


Spot prices are: Marrow 2s, 75@8oc; early June 2s, 75(@8oc; 
sifted early June 2s, $1.05@1.20; extra sifted early June 2s, 
$1.35@I1.50; petit pois, $2.00@2.10; seconds, 60@65c. 


Prices were also named during the week on southern packed 
cherries, as follows: Standard white 2s, 90c; extra white Ox 
ford, in syrup, $1 standard red 2s, 65c; red Morello, 8oc, 
regular terms, f factory. ‘These prices, in view of the 
expected short crop in California, appear low, and it is said 
that sales have been moderately good since the announcement 
was made. Spot business is improving and prices are held 
firmly up to quotations. Spot prices are: California 2's, 
standard, $1.75; extra standard, $2.25; extra 2's, $2.60@2.75; 
extra 3s, $3.0073 25 gallons, $6.50@7. 50. 

Other opening prices or on fruits were: Strawber 
ries, preserved 2s, fancy, $1.35; extra, $1.20; extra 
$1.00; extra standards, Sha syrup, 70c; standards, 57'%4c, 





o. b 








choice, 








all f. o. b. factory. The spot holdings of strawberries are 
a0 ge? for all present purposes and will last easily enough 


until distribution of the new pack begins. Spot prices are: 
Standard 2s, $1.30@1.40;; extra standard 2s, out of the 
market; gallons, $4.25. 

In other berries announcements were made quoting 750 for 


gooseberries, 28; 38, 95c, and gallons, $3.75. Spot business 
amounts to comparatively little, with gallons quoted at $s £9 
(a 9.00. 

New pack blackberries are quoted at 57’2(60c for 2s, 99¢ 
for 3s and $3.00 for gallons. No spot stocks are left and 
prices have been withdrawn. 

Gallon blueberries are quoted at $4.00 for future 
Spot prices, $5.75@6.00 for gallons, with little or no interest. 

Che tomato market is a shade firmer. It is no longer pos- 
sible to obtain strictly standard 3s below 62%c f. 0. b. Brok- 
ers here say that it would require only slight 
buying in the present temper of the market to send Prices 
upward. Jobbers apparently believe that the market is strong- 
er and there are frequent expressions of a desire to buy, 
but so often has it appeared strong that they refused to buy 
until they are assured that it really has turned upward. 
Nothing is heard about futures and so far as known nothing 
has been done the past week. Holders are not anxious to 
sell, believing that they will secure better terms later. Spot 

Maryland 2s, 57/2@6oc; Maryland 3s, 67'4@7oc; 
gallons, $1.95@2.10; New Jersey 3s, 70@75c; New 


delivery, 





increase in 


prices are: 


Maryland 


Jersey gallons, $2.00@2.25. 

Corn is very quiet. Scarcely anything was done in that 
during the past week and sales were limited to actual re- 
quirements for present trade purposes Futures were not 


mentioned and probably littie was done in them in any direc- 
tion. Spot prices are: New York state 2s, 80@85c; Maine 
2s, $1.05@1.10; Maryland Maine style 2s, 77'4@8oc; western 
2s, 75(a8oc. 

Competition in sardines is reported to be forcing the price 
on quarter-oils down to very low figures. While no open 
quotation below $2.50 f. o. b. Eastport has been made, some 
outside packers are said to be selling at $2.45 f. 0. b. The 
pack is reported to be much larger than has been generally 
admitted, which is credited with being the cause of the low 
prices. The run of fish is good, and according to some au 
thorities, has been good for the season, notwithstanding re 
ports to the contrary. This is sufficient explanation of the 
continual reduction of quotations which has been a feature 
of the trade of late. Spot prices are: Domestic quarters in 
oil, $2.65@2.75; three-quarter mustards, $2.40@2.50; three 
quarters spiced, $2.45(@2.50. 

Salmon is unchanged. While all 
business is confined within jobbing limits and 
sufficient to carry buyers on from day to day. Holders are 
not anxious sellers, however, preferring to allow matters to 
drift until such time as buyers choose to take up the com- 
modity again. It is figured that sales will increase with con- 
siderable rapidity then. Spot prices are: Columbia river 1- 
pound talls, $1.75@1.75; flats, $1.85; halves, $1.12%4@1.15; 
\laska red 1-pound, $1.15@1.23' medium red talls, $1.05@ 
1.0714; sockeye talls, $1.60@1. 6712; halves, $1.15@1.20; Alaska 
pink, 80@85c; Cohoes talls, $1.07'4@1.10; flats, $1.17@1.17% 


HARLEM. 


supplies are held firm, 
sales are only 











The sooner a man realizes that advertising is simply 
a business proposition, the sooner he begins to get busi- 


ness.—Woman’s Herald. 
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NEW YORK DRIED FRUIT MARKET. 
Feeling on 1905 Prunes Gains Strength. Talk of Opening Basis. 
Estimate of Shortage in Yield. Dull Market for Raisins 
Peaches and Apricots Unchanged. Evaporated Ap- 
ples Without new Feature. 

New York, May 29, 1905. 
ont ANNER: 
othe eae! for future prunes continues to harden. While 
brokers are ready to submit orders for equai quantities 40-70s, 
inclusive, Santa Clara fruit, on a 2)4¢c basis f. o. b., there are 
no firm offers to sell at that price heard from the coast. It 
is asserted by a prominent commission man that a 2c basis, 
with a premium on 30s, 80s and 90s, is the best that can be 
done, and he looks for a 3c basis ultimately. There is no 
longer any question about the heavy shortage reported in the 
crop, the only difference of opinion being on the percentage 
of decrease as compared with last year. Many accept the 
opinion of 42 per cent of last year’s crop, which is the estimate 
of the San Jose bank. 

Raisins are dull. No interest is noted beyond filling ordi- 
nary routine requirements. All varieties share in the same 
general dullness. 

Apricots are steady, with little interest in spot goods, and 
almost no attention being devoted to futures. Spot prices 
are: California standard, 944(@934c; choice, lo@io4c; extra 
choice, IIc; tancy, I2@I15c. 

Peaches remain substantially as previously reported, with 
little buying beyond actual requirements. Sales are steady as 
reported last week, but there is almost nothing doing beyond 
supplying routine requirements. Spot prices are: Choice, 10G 
io4c; extra choice, 10!'4@1034c; fancy, 11a i2c. 

For evaporated fruits the,market is quiet for spot goods, 
last years’ crop of apples being about cleaned up. Nothing 
has been done during the week in future apples. Prime evap- 
orated for October-November delivery are held steady at 6c, 
with 534€@@57gc bid. No sales of consequence are reported. 


HELLGATE. 


Pacific Coast Seeded Raisin Co. Gets Control of 
Patents. 

Reports from California state that the Pacific Coast 
Seeded Raisin Co. has obtained control of the patents 
rights of all raisin seeding machinery heretofore con- 
trolled by the United States Consolidated Seeded Rais- 
in Co. The transaction is of great importance in the 
raisin industry and is expected to have a bearing on 
the situation with reference to seeded raisins of this 
year’s crop. It is stated that the fact that the Pacific 
Coast Co. has secured control of all machinery rights 
for seeding raisins in California places it in position 
to dictate terms to the growers and possibly, accord- 
ing to the views of some, may render fruitless the 
work of the organizers of the California Raisin Grow- 
ers’ Co. 
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\. Gartenlaub, president of the Pacific Coast Seed- 
ed Raisin Co., is reported as having said in an inter- 
view at I’resno, Cal., last week: “We own every raisin 
patent ever issued in the United States. Over a year 
ago it was announced in a raisin meeting that Mr. 
Theo Kearney, the recently-elected president of the 
California Raisin Growers’ Co.—the growers’ §$2,- 
000,000 combination—was negotiating for the pur- 
chase of these patents. It has been recognized for 
some time that the control of these patents was really 
the key to supremacy in the raisin industry since fully 
seven-tenths of the raisins go to the customers in 
seeded state. We beat Kearney to these patents.” 

The eastern seeders are wondering what effect the 
deal will have on them. It is reported that an effort 
will probably be made to stop the seeding of raisins in 
the east, and should this happen, a monopoly of the 
raisin seeding business would be enjoyed by the Pa- 
cific Coast Co. 

The election of officers of the Pacific Coast Seeded 
Raisin Co., held a short time since, resulted as fol- 
lows: President, A. Gartenlaub; vice-president, Lee 
Gray; directors, George N. Armsby, Arthur Castle, 
and W. M. Griffin. The election of Mr. Castle is held 
to mean that Castle Bros. have been won over by the 
former concern. 





Salmon Season on Sacramento River a Failure. 

Advices from California indicate that the salmon 
season on the Sacramento river is thus far a failure, 
a fact which is deeply discouraging to cannery own- 
ers and fishermen. The continued scarcity of fish is 
past the time when, in ordinary season, the spring 
pack is in full blast. The spring run usually sets in 
about the latter part of March or the first of April, 
but up to the time our advices were sent salmon had 
been so scarce that fear that the season will be a fail- 
ure is generally expressed. 

It is noted that the few salmon that have made their 
appearance bear the general characteristics of those 
which come in the fall, and the opinion is held by 
many that they will continue to run in a desultory 
manner up to the beginning of the regular fall season. 





Don’t Delay. 


Processors, if you contemplate advertising for a 
position this season, now is the time to do. Don’t de- 
lay until it is too late. Time is already short. 
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ee 


ILLINOIS. has made contracts for about all the acreage of corn and to- 
matoes it will need for the coming season. 














lhe Squire Dingee Co., Chicago, will establish a pickling 


plant at Huntley this season. eet ome 
*“* * =e 

> ) ie , : MISSOURI, 
lhe Bloomington Pantagraph says: “The Illinois Canning 


Company at Hoopeston is preparing to build a 3-story factory \ report from Dearborn says that the Dearborn Canning 


building as soon as this season’s pack 1s out ot the way.” Co. has under contract over 400 acres of tomatoes for this 
-_ * * : season’s pack. 
ae , ‘ lis “* * 
Libby, McNeill & Libby, Chicago, will shortly commenc: ' a 
to erect a pickling factory at St. Charles, Ill. The company \ report from Albany says: “The Albany canning factory, 
. : ; J 


which cost something like $10,000, has been sold at trustee's 
sale for $4,930.60. It was bid in by a number of the original 
stockholders, who will continue to operate . 

. *. - 


is preparing to erect two buildings, one 50x100 feet, the other 
25x40 feet. We hear that the company has over a hundred 
and onions contracted for 





acres of cucumbers 





; ; The canning factory at New Franklinville, Mo., was burned 
INDIANA. a few days ago, together with over 30,000 empty cans. The 
building and contents were insured for $3,700. It is not 


lhe directors of the Rockport, Ind., Canning Co., at a re . 
cky known whether the factory will be rebuilt this year 


cent meeting, decided not to rebuild their factory, which was 
erected last winter and destroyed by fire about two weeks ago, ‘ % 

th a Joss o tilding ener: gk tees eeeotein . ‘ 
with a Joss on b ulding and machinery t $7,500, against CALIFORNIA. 
which there was only $3,500 insurance. It is reported that 
the company had about 150 acres of tomatoes under contract 


Hunt Bros.’ cannery at Haywards, Cal., is running on cher 





ries. Apricots will be the next fruit handled 
* 
MICHIGAN. The new canning factory at Santa Clara, Cal., has been 
\ report from Grant, Mich., states that the Grant Canning completed and was put in operation on the cherry crop last 
Co., a co-operative concern, is unable to meet its obligations week, 
) co ope S « ce ¢ ) ec t obligation * * * 


and that proceedings have been begun to foreclose a $1,500 Tet ; 
A new cannery and fruit evaporating plant, it is reported, 
** * will probably be built at Grass Valley, Nevada county, Cal 
\ company to establish the cannery 1s being organized. 


mortgage on the plant. 


We reprint the following item from the Manton Tribune: 
“Plans are now in the hands of local builders for the erec 
tion of the pickle house. Wm. J. Mullins, representing Lutz MISCELLANEOUS. 
& Schramm Co., is here and informs us that the building 
will be 46x120 feet, one story high, and containing 24 tanks 
Sx12_ feet.” 





The cannery of Jones & Ireland, at Mount Holly, N. J, 
has been running on asparagus for some time past 
x * * 





Wm. D. West has bought the canning plant at Pittsfield, 
NEW YORK. Mass., and will convert the building into a tenement house. 
‘ 4 . *-_ * * 

We understand that the Mohawk River Canning Co., at rl 
onda, has contracted for nearly 700 acres of corn and about . 
20 acres of beans with neighboring farmers 

* * * 


Mattaponi Pickling Co., of King and Queen county, 
Va., has been incorporated with $3,000 capital to manufacture 
and sell pickles, etc. 

] ’ ] = ’ v.° : a oa - 

Che following news item is taken from the Utica Observer a oe ee ee eee 
“The United States Canning Company, whose factory is lo ee eee ee ee 
cated on North Jay street, between Court and Embargo streets, 
is having its buildings there remodeled for the purposes of 


folstein (Wis.) Canning Co. had 
up to some days ago planted in excess of 400 acres of peas. 
\fter the pea crop, corn will be canned at the New Holstein 


starting a paper box factory on a large scale. On account of eee 
the high price of wood, many concerns are now using heavy ae eee aa 
paper bexes, and the plant here will also make the crates Columbia River Salmon Run. 


in which the boxes are shipped.” . E , 
According to recent reports from Astoria, Ore., a 
ciliates tae ates ber of » salmon fishermen on the Columbia 
PENNSYLVANIA. number of the salmon shermen « e 
rhe H , river are discouraged by the light run of fish, while 
@ 1 ‘Isto Canning Oo » hear ac ot] : - ° ¢ seal : ane 
ee Roan yas : -_ inning Co., we hear, will pack both others, counting on the experience of previous years, 
S i egetables. par eae ; , 
* es are predicting that the usual run will appear about the 
\ report states that the East Berlin (Pa.) Canning Co. first week in June. 








FIRST AMERICAN - KING - FAME - TIP-TOP - FAVORITE 
INDIANA - BEN HUR - PEARL - RUBY - GARNET IDEAL 


GRAFTON JOHNSON 


Canneries Gwe PACKER? 

TIPTON, 

FRANKLIN, SUGAR CORN, PEAS, 

WHITELAND, TOMATOES, PUMPKIN 


NOBLESVILLE, 
SHELBYVILLE, 


aw“ | QUALITY FIRST 


Greenwood, Ind. “EVERY TIME” 
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When you pack high-class goods in neat, attractive pack- 
ages. Stick for quality. Italways pays. Confidence once 
established in a particular line, success is sure to follow. 
Each succeeding year witnesses the adoption of higher 
ideals and better standards. It is folly to stand still. The 
best possible way is the successful way, and the sooner 
packers fall into line with progressive ideas, the sooner will 
the question of good prices and no surplus stock be solved. 
Do you think we are right? There is no doubt about it. 
The reward is sure to him whois willing to take the pains. 
* Just here we mention the Knapp Labeler and Boxer, 
which greatly help in the successful handling of a season’s 
pack. © These Machines do the trick so far as labeling 
and boxing is concerned, and no packer can afford to be 
without them. ‘That’s right. brother. 
Write for Terms on Lease, Sale or Exchange Deal. 








The Fred H. Knapp Company 
80 Wabash Ave., Chicago 


BERGER, CARTER CO., Pacific Coast Dealers, 150 Beale Street, SAN FRANCISCO 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 











largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received. The fact that we have placed our orders for 1905 Can 
with your Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans, They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CoO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 
WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA ano KENTUCKY 











FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. WILLIAM DUGDALE,SALES AGENT 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


(Prof. Duckwal 


During the month of May thirty different firms submitted 
voods to the laboratory tor bacteriological and chemical analy- 
Considerable of the work done during the month was 
firms who are engaged in the preserving and _ pick] 


sis. 
fe yr 


business 


ling 
At this time of the year the canners do not have 
many cases of spoilage, because this is between seasons, so 
to speak. We are now doing considerable chemical. work 
for the canners, analyzing supplies, such as soldering solu- 
tions, solder, tin plate, spices, sugar, salt and other things. 
This branch of the work is of great benefit to the packer 
since he is thus enabled to have all of his supplies standard 
ized by sending in the samples from which he makes his 
purchases and then sending samples of the goods purchased. 
In some cases the goods are not up to the standard of the 
samples by which the purchases were made and the chemical 
analysis always puts the packer in possession of the facts. 

During the month we have received a large number of let 
ters from various manufacturers of food products inquiring 
if their methods of manufacture will comply with the various 
state food laws. Owing to the great differences which exist 
between the laws of many states, it is sometimes a difficult 
matter for the preservers to comply with the provisions of 
said laws. Goods which are legal in one state will not pass 
in other states. The wording of a label which fulfills the 
statute requirements of one state will not fulfill the law in 
another state. There never was a time in the history of this 
country when a national pure food law was so much needed 
as the present. It seems to me that this would be a good 
time for the various state food commissioners and chemists 
to get together and adopt uniform measures and have a na- 
tional law passed which would be uniform in all the states. 
In order to pass such a law it would be wise to leave out 
whiskey and medicines and deal with food products by them 
selves. The trouble with all past discussions has been that 
too many things have been included and consequently a larger 
field of opposition was involved. 

The [listake of a State Analyst. 
The Good Name of an Honest Packer Protected by the Na 
tional Canners’ Laboratory. 

Some of the state food commissioners are very progressive 
lately, as the following case will illustrate: 

A certain New York packer of preserves, jams, and fancy 
table condiments sent us word that a retail grocer in a neigh 
boring state had been indicted for selling cranberry sauce 
which, it was charged, contained coal tar dye and benzoic 
acid. This retail grocer was a customer of the New York 
house and of course looked to the packer for protection. 
As a matter of fact the packer of this cranberry sauce is 
known for the purity and superior quality of his goods. The 
firm does not use any preservatives nor any coloring matter, 
and, being subscribers to the laboratory, hastened to get our 
advice. One of the members of the firm brought us samples 
of the cranberry sauce, which we analyzed for coal tar dyes 
and benzoic acid. We found that no coloring matter had been 
used. The double dyeing test was employed and the second 
piece of wool came out as white as the original sample. 
From the chloroform extract of the cranberry sauce benzoic 
acid was obtained in liberal quantities. From the experiments 
conducted in the laboratory last year we knew that benzoic 
acid was present in natural cranberries in large amounts. 
One carefully conducted analysis showed that natural cran 
berries contained benzoic acid in the proportion of 1 to 2,080. 
It seemed expedient, therefore, to conduct a second analysis 
of fresh cranberries so that we might be able to offer the 
results obtained at the trial. It is difficult to procure cran 
berries at this season of the year, but we secured a pound 
which were quite ripe. (The green cranberries do not seem 
to yield as much benzoic acid as the ripe fruit. The acid is 
contained in the seeds in the form of methyl ester.) We 
made a very careful analysis of this lot of fresh cranberries 
and found that benzoic acid was present in the proportion 
of I to 1,180, which is even greater than the results obtained 
last year. The trial of the canner was set for the 5th of May 
and, armed with this evidence, both Mr. Walter and myself 
went to defend the case. The food commissioner was there 
and so also was the state analyst who had made the alleged 
discovery. The food commissioner had never heard that 
natural cranberries contained benzoic acid and was much 





l’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover the Laboratory work during the month immediately preceding their publication.) 


surprised when confronted with the results. He proved to 
be a very fair man, however, and after several interviews 
with the state chemist and the lawyer for the prosecution it 
was decided to withdraw the case. 

If this case had gone into court the packer would have won 
it on its merits. Last year we had several cases of this kind 


PLATE III. 





“hotomicrograph showing benzoic acid extracted from -cranberries— 
fresh fruit. 


and the work accomplished in this laboratory has been of 
inestimable value to the manufacturers of food products whose 
honest goods have been called into question. 


Answer to a Letter of Inquiry. 


We have finished the bacteriological work on the following 
goods received from you: One can of cream corn, telephone 
peas, golden wax beans, tomatoes, pumpkin, beets, strawber 
ries, raspberries and cherries. We found that every can ex- 
cepting the raspberries had received sufficient sterilization. 
We have determined this by incubating the goods. The can 
of raspberries swelled in the incubator and is infected with 
wild yeasts. 

Corn.—lI do not think that it would be safe to process corn 
for only sixty minutes at 240 degrees Fahr. Last year we 
had several cases of spoilage from corn cooked eighty minutes 
at 240 degrees Fahr. I am very much afraid that the parties 
you mention who cook their corn only sixty minutes at 240 
degrees Fahr. will sooner or later run up against a case of 
spoilage which will appall them, and I am rather inclined to 
think that you are misinformed on the time. I believe that 
if you will use 250 degrees for sixty-five minutes and then 
adopt the cooling method recently described to you, you will 
have very little trouble with the color. I believe that by an 
other year the trade will very grt pied corn having the 
light straw color to the sickly whift article which we. fre 
quently see. 

Several persons have asked whether it would not be ad- 
visable to process corn at 240 degrees for sixty minutes and 
then recook it after a couple of weeks for one hour at 214 
degrees, on the theory that all spores which were not de- 
stroyed in the first cooking would by that time have developed 
and would easily perish at the comparatively low temperature 
of 214 degrees. There is a theoretical truth in this, but in 
practice I fear that the results might be disastrous. When 
spores of bacteria develop into young vegetating rods, various 
chemical actions take place in the corn according to the nature 
of the bacteria. In some cases the sugar in the corn is split 
up into lactic, butyric, valeric and other acids, and sulphuretted 
and phosphoretted hydrogen are liberated. In other cases 
some very disagreeable aromatic substances are formed by 
the very act of spore development, such as indol, skatol and 
mercaptan. All of these substances will hurt the flavor of 
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the corn more or less, and | think decidedly more than the 
higher temperature would if used in the beginning. 

Che theory of heating a product two or three times in order 
to accomplish sterilization is founded upon Prof. Tyndall’s 
discovery of discontinuous sterilization. In laboratory work 
we often employ this method for sterilizing media which are 
injured by exposure to a high temperature, such as gelatin, 
milk, and blood serum. The work in the laboratory is car 
ried on with great precision, however, with due regard to 
the temperature in which the goods remain between the heat- 
ings. It is customary to heat the media mentioned above 
from three to five times on as many days. In 
this case the spores will begin to sprout, not given 
time to form into full-fledged vegetating 
the case if they were left for two or three 
which have not sprouted before the second heating 


successive 
but are 
rods, as 


weeks. 


would be 

All spores 

will likely 

BACILLI WHICH PRODUCE UNDESIRABLE FLAVORS IN CORN. 
PLATE IV. 


«@ 


flagellated bacillus which 
Vulgatus in many re- 
from a can of 
the action of 


Photomicrograph of a, beautifully 
greatly resembles Bacillus Mesentericus 
spects, but is an obligative aerobe. Isolated 

corn, Which showed dark discoloration, due to 
sulphuretted hydrogen on the metal of the can. Slide prepara- 
tion made from a six hours’ growth on agar. The numerous 
flagella are stained by our own special methed, and photo- 
graphed through the microscope through a 1-12 homogeneous 
oil immersion objective and No. 6 compensating eyepiece, using 
acetylene radiant. Magnified 1,200 diameters. 


PLATE V. 


the thick walled spores of the bacillus 
shown in Plate 4. The spores are the seed forms and are ex- 
ceedingly resistant to heat and other unfavorable conditions. 
These are the forms of the bacillus, when forced into a 


Photomicrograph of 


a Hueppe’s B 


resting 
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state. In a 
providing air is 
slide preparation of a 
agar. Magnified 1,500 


favorable place they will again form the bacilli 
present. This photograph was taken from i, 
four days’ growth of a pure culture : 
diameters. on 


PLATE VI. 


bacillus greatly resembling 
its manner of growth and chem- 
aerobe. Culture obtained from 
corn. It produces no gas but form small 
amounts of sulphuretted hydrogen. It also produces butyric 
acid. Slide preparation was made from a very young growth 
on agar and the numerous flagella were demonstrated by our 
special method and then photographed through the microscope 
using acetylene radiant. 00 diameters. 


Photomicrograph of a very active 
acillus butyricus in 
ical products, but is an obligative 
a can of discolored 


Magnified 1,2 


PLATE VII. 


Photomicrograph of the spores and barren rods of bacillus 
shown in plate 6. They are able to withstand much heat. From 
four days agar culture, stained with carbol fuchsin. Magnified 
1,500 diameters. 
sprout between the second and third heatings, 
three heatings are all that is necessary. 

I would advise you not to experiment very largely with 
this method. While there is no doubt that corn could be suc- 
cessfully sterilized in this way, it would cost a great deal of 
money to continually handle the goods and all of the ar- 
rangements would have to be perfect. 

Peas—The process of peas depends of course upon the 
size; some sizes would no doubt be perfectly sterilized at 
244 degrees Fahr. for thirty minutes, and I know that even 
a shorter process will sometimes accomplish sterilization per- 
fectly. During the cooking season suppose you try some ex- 
periments and send a few cans to the laboratory for bac- 
teriological analysis. 


so that usually 
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Wax Beans. It is possible that wax beans will keep in an 

.n kettle process for seventy-five minutes, but in order to 
opel of this } would suggest that you make some small 
= sernents and send cans to the laboratory, the same as 
ea In fact, in any process where you. desire to make an 
Pxperiment the laboratory will be of inestimable value to you 
in determining just the required amount of sterilization that 
will prove effective. It is a well-known fact that in certain 
sections of the country the bacteria present on vegetables are 
less resistant to heat than other species that are found on the 
same vegetables in different sections. _ 
Saccharin—You desire to know my opinion about saccharin 
and you state the difference between the cost of the artificial 
sweetener and granulated sugar, which runs up into the thou- 
sands of dollars. | will tell you what my opinion is in re- 
gard to saccharin. As to whether it is injurious to health or 
not | am unable to say, having never made any experiments 
with animals to determine this fact. Some very eminent 
authorities have declared that saccharin should not be used 
in food products because it is not a food and passes through 
the body in an unchanged condition and is liable to cause 
nephritis. A very heated discussion on saccharin occurred at 
the International Food Congress in St. Louis last September, 
and the general feeling among the food commissioners pres- 
ent was that it should be prohibited in food products. [ am 
strongly of the opinion that those packers who use saccharin 
this season will be likely to have their goods condemned by 
the food chemists in various states. It is not a difficult mat- 
ter to determine whether saccharin is added to goods even 
in small amounts. Chloroform does not take up any of the 
sugar, but will readily take up all of the saccharin present. 
The tests from the evaporated choloform residue for saccharin 
are easily made. 

During this summer we have decided to determine whether 
saccharin is injurious or not. We will feed stated amounts 
of saccharin to animals for various lengths of time, after 
which the animals will be killed and subjected to a very care- 
ful pathological examination in order to ascertain whether or 
not any of the internal organs are injured. 

These experiments are very expensive because the patho- 
logical work on each animal must be done by men who are 
authorities in pathology. Last year we fed quite a number 
of animals preservatives in various amounts and the patho- 
logical work was done by the professor of pathology in the 
West Penn Medical College. The character of the work was 
so high that it no doubt had an influence in bringing about 
the favorable view taken of benzoic acid by several of the 
strictest pure food authorities. 

Analysis of Soldering Solution. 

A packer sends in the request to analyze two samples of 
soldering solution marked “No. 1” and “No. 2.” He states 
that both these samples are the same price and desires to 
know which is the better solution. Soldering solutions are 
valuable in proportion to the amount of chloride of zine which 
they contain and this is the basis of nearly every article which 
is sold on the market for that purpose. The determination 
of the proportionate amount of zinc chloride was conducted 
as follows: 

One gram of the soldering solution was evaporated to dry- 
ness to expel any excess of acid, then dissolved in about 10 
c. c. of water, and two drops of potassium chromate test 
solution were added and titrated with decinormal silver ni- 
trate solution until a permanent red color was produced. One 
c. c. of the silver nitrate solution represents 0.006792 gram 
of the zinc chloride. This multiplied by the number of cubic 
centimeters used gives the amount of zinc chloride. In the 
two solutions in question, No. 1 contained 17.86 per cent of 
zinc chloride, and No. 2 39.7 per cent of zinc chloride. 

_ The result of the foregoing analysis shows that one sample 
is more than twice as strong as the other sample, and the 
value of the chemical analysis is apparent to any one. Packers 
who take advantage of the laboratory in having their sup- 
plies analyzed are almost certain of obtaining information 
which will save them many times the cost of the yearly sub- 
scription. 

Work on Spinach. 

—_———, ——, April 19, 1905. 

Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We are having sent you from our brokers two cans 
of No. 3 spinach. Last year we packed as a trial effort about 
fifty cases of this vegetable. using about the same process as 
for kraut. Most of this packing has spoiled, many of the cans 
having burst, and others having swelled. Kindly make exam- 
ination of these cans and advise us at an early date the result 
of your analysis. Yours respectfully, 





We have completed our work on the cans of spoiled spinach 
which you sent to the laboratory. The spoilage is due to 
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insufficient sterilization. We found that the direct cause was 
due to a certain species of bacteria, which we have never 
found in any other canned goods. It is an anaerobic bacillus 


PLATE I. 





Photomicrograph of a bacillus isolated from a can of spoiled 
spinach. It is endowed with numerous flagella, which were 
easily demonstrated by our own special stained method. This 
specimen is from a very young growth on agar. Mag. 1,000 
diameters. 


PLATE IL. 


" 





eB 
Photomicrograph of the spores and rods of bacillus of spin- 
ach. The spores are situated near the end of the rods and 
are much larger in diameter than the rods. Stained with carbol 
fuchsine mounted in xylol balsam. Photographed through Spen- 
cer 2 m. m. objective, achromatic condenser 6X eyepiece and 
acetylene radiant. Mag. 1,000 diameters. 


which is also able to grow in the presence of air. Pure cul- 
tures were obtained by streaking the surface of nutrient agar 
in petri dishes and tubes, part of which were incubated in 
the anaerobic apparatus and part we allowed to grow in the 
presence of free atmosphere. The best growth was obtained 
where oxygen was entirely excluded, but in all cases there 
was some growth. The colonies are almost round, of a yel- 
lowish-brown color, dark in the center and shading off to- 
wards the edge, which is almost transparent. By close ex- 
amination a very thin film extends for a considerable dis- 
tance around each colony. This film is more characteristic 
on streak subcultures. By reflected light it is a bluish, 
shiny cast, and soon covers the surface of the agar. This 
film is composed of very young, actively motile bacilli and 
it is a beautiful sight to observe the swirling, writhing mo- 
tions of the young germs at the very edge of the growth. 
This is best seen with a 1-6 or %-dry objective. This film 
is excellent for staining purposes, particularly for the demon- 
stration of flagella; each rod being equipped with large num- 
bers of long, curly whips which grow out from the entire 
surface. This is a spore-bearing organism resembling in some 
respects that of tetanus and the butyric acid bacillus. The 
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spore is, however, elipsoidal in form and situated at the ex 
treme end of the rod. The spore is the seed of the rod from 
which develops the extremely motile rods as shown in plate 
1, within a few hours, usually about twenty-four. The rods 
lose their organs of locomotion after the form and 
in a short time dissolve away, which sets free this thick wall, 
resisting seed life. In form the spinach bacillus is a very 
thin, straight rod three-fourths times as long as it is broad ; 
it produces sulphuretted hydrogen and carbonic acid gas in 
large proportions. The pressure of the last | should judge 
would exceed 40 pounds to the square inch. When grown 
in litmus milk the spinach bacillus produces sufficient acid to 
change the color to a bright red within a few hours. This i is 
intensified by shaking the milk and diffusing oxygen with it. 
The milk :. commeaieel and precipitated. While this bacillus 
as difficult to destroy as some species we have met in 
it is difficult to destroy it and still avoid cooking 
the spinach to pieces. When young spinach is very tender 
and too much heat will reduce it to a pulp. do not believe 
that it ought to be packed in No. 3 cans, because it has a 
tendency to gather in masses of such thickness as to prevent 
the penetration of heat sufficient to destroy the spores _I do 
not think that any temperature under 250 degrees for 50 
minutes would be sufficient, and this time could be shortened 
considerably if the No. 2 cans were used instead of No. 3 
here are two ways of packing spinach, one when the whole 
leaves are used, the other where the leaves are chopped. If 
the latter style is preferred, care should be taken not to chop 
it too fine. It should be washed. in cold water and then 
blanched for 5 or 6 minutes in boiling water containing a 
slight amount of alum to give it firmness. After blanching 
it should be rinsed in cold running water before filling into 
the cans; cans should then be filled with a hot brine about 


200 degrees F. and then processed. 


spores 


is not 
spoilt corn, 


Sour String Beans--Determination of Cause. 

We recently examined three cans of refugee string beans 
and found that two were extremely sour, the other one only 
very slightly so, hardly perceptible to the taste. 

After incubating the cans for a number of hours we streaked 
the surface of several petri dishes containing nutrient agar 
and also made several anaerobic preparations, but in all cases 
failed to get a growth of bacteria. There being no bacteria 
present, even in the juice, we are forced to the conclusion 
that the cans of beans have been perfectly sterilized by the 
heat given them. And then arises the question: Where did 
this sourness originate? In order to determine just what the 
acid was (we have discovered that it is either one of two 
acids, and from the character of the test and the taste of the 
acid we are led to believe that it is lactic acid) we conducted 
the following tests: 

To the juice obtained from the beans was added a solution 
of carbolic acid, made blue by the addition of ferric chloride. 
This solution was decolorized and a faint yellow precipitate 
was obtained, showing the presence of either lactic or butyric 
acid. The odor of butyric acid is characteristic, and this was 
not evident, and the probabilities are that it was lactic acid, 
and our conclusions in either event would be that these beans 
had been allowed to ferment at some time prior to the steriliz- 
ing process. Not having been present at the time they were 
canned, we do not know the conditions as they actually ex- 
isted, but think that our conclusions are probably correct. 
It may be possible that they coincide with the views of the 
packer. We wrote him, in part, as follows 

“During the coming season kindly send in a few cans at 
the time of packing and we think that more reliable informa 
tion will be forthcoming. We would suggest that you try 
an experiment. Let a small pile of beans undergo a sweat 
ing process, then can them in the usual manner and see if 
you do not get results identical with the case in question.” 


Canned Corn Analyzed for Saccharin and Bleach. 


We have completed the analysis of some canned corn re- 
cently sent us by a well known canning company and find that 
it is free of saccharin and bleach and will therefore comply 
with any pure food laws. 

Canned Pineapple and Currant Jelly Analyzed for Purity. 

We have completed the analysis of two cans of pineapple 
sent to the laboratory for examination and find that both 
samples are absolutely pure, containing no glucose or sac- 
charin. The sample of currant jelly sent contained benzoic 
acid, but no artificial coloring. 

Analysis of Salt. 
. -——, May 10, 1905. 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We herewith enclose sample of Worcester salt 

which their traveling representative has just been trying to sell 


us. This is a much better grade of salt than we have been 
using the past two seasons. We have been buying a dairy salt 
that cost us $6.50 per ton last year, f. o. b. her: The Wor- 
cester people want $2.20 per bbl. of about 330 Ibs. The salt we 
have been using is not as good as this sample, but we have 
never been able to tell any difference in our goods where we 
used a lower grade and a fine salt. From a ch mical point js 
the enclosed sample worth the difference in price? , 
Thanking you in advance for this information, we are, 
Very truly yours, 

We analyzed the sample of salt submitted to the lahasiinas 
and found it was a very pure article. It analyzed very close 
to 100 per cent purity. We conducted the analysis as foj- 
lows: : 

The method of examination of salt for its purity. -Measure 
one gram of salt, dissolve in a few cubic centimeters of water 
two drops of potasium chloride test solution are then added. 
This is then titrated with a decinormal silver nitrate solution 
until all the chloride is precipitated = a permanent red 
color of silver chromate is produced. Each cubic centimeter 
of the silver nitrate solution used represents 0.005837 gram of 
sodium chloride. This multiplied by the number of cubic 
centimeters used gives the exact amount of pure sodium 
chloride in the sample, which divided by the amount taken 
gives the per cent. In the analysis in question we found 9981 
per cent of sodium chloride in the salt. 

Analysis of Vinegar. 
ee , May 6, 1905. 
Director National Canners’ Laboratory,’ Aspinwall, Pa. 

Dear Sir:—We have to-day instructed our representative to 
express you two samples of vinegar, which is being offered in 
the market as pure cider vinegar. We would ask that you 
please make a test of each of these samples, and report to us 
promptly the result of your analysis, and whether or not the 
vinegars comply with the pure food laws of Pennsylvania. 

Thanking you in advance for your prompt attention to this 
matter, we are, Yours truly, 

We analyzed the sample of vinegar sent 
and we wish first to call attention to the fact that the food 
law of Pennsylvania does not set a standard, we believe, 
but it is very likely that the standard will correspond _ 
that suggested by the committee on standards appointed | 
Secretary Wilson, which is as follows: 

“Cider vinegar is the product made by the 
subsequent acetous fermentations of the juice of apples, is 
laeve-rotatory, and contains not less than four (4) grams 
of acetic acid, not less than one and six-tenths (1.6) grams 
of apple solids, and not less than twenty-five hundredths 
(0.25) gram of apple ash in one hundred (100) cubic centi- 
meters. The water-soluble ash from one hundred (100) 
cubic centimeters of the vinegar requires not less than thirty 
(30) cubic centimeters of decinormal acid to neutralize the 
acidity and contains not less than ten (10) milligrams of 
phosphoric acid.” 

We found that the sample of vinegar was not pure cider 
vinegar. An analysis of the vinegar gave the following re- 
sults: 3.15 per cent of acetic acid, 1.95 per cent of solids, 
0.16 per cent of ash (the ash was quite alkaline). Very little 
precipitate of cider vinegar solids was given by the addition 
of basic lead acetate. This vinegar is therefore low in acid 
and ash and has the general appearance of being a sophisti- 
cated vinegar. 


to the laboratory 


alcoholic and 


Analysis of Syrups. 
April 25, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—In accordance with our instructions, our repre- 
sentative sent to you on Saturday some samples of soda foun- 
tain syrups as follows: 

No. Pineapple Syrup. 

No. Strawberry Syrup. 

No. 3, Cherry Ripe Syrup. 

No. Wild Cherry Syrup. 

No. Pineapple Syrup. 

No. Strawberry Syrup. 

No. 7, Pineapple Syrup (in pint tin). 

As explained to you in our previous letter, we would appre- 
ciate it if you will kindly analyze these samples for the purpose 
of ascertaining what, if any, preservative is used, and advise 
us the result of your investigations at your earliest convenience. 

fery truly yours, 


There 
was a great amount of work involved in making these analyses 
and the samples commanded the most of our attention during 


We analyzed seven samples of the syrup sent to us. 


an entire week. We desire to be very careful in forming con- 
clusions, because we do not desire to pass judgment without 
positive evidence. 

We analyzed numbers 1, 2, 3 and 4 syrup, and we found 
that the preservative used was Aire Be fluoride. We have 
several pieces of glass which are very nicely etched, one of 
them showing a complete capital “I” which we outlined 
through the paraffine. 

Method of Examination of Fountain 


Syrups for I luorides. 
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About 1530 grams of the syrup under examination was made 
alkaline with ammonium carbonate and then heated to boil- 
‘ag: then about 50 c. ¢. of 10 per cent solution of calcium 
chloride was added and the boiling continued for about 


twenty minutes. The solution was filtered hot, the precipitate 
washed with a little hot water and then burned to a_gray 
. h To the ash about 1 (or not to exceed 2) c¢. of sul- 


shuric acid was added and a piece of glass coated with wax 
in which a figure was cut was placed over the crucible. This 
was now heated at not over 80 degrees C. for one hour. At 
the end of this time the glass was removed carefully and the 
figure was found etched upon the glass. This shows conclu- 
sively the presence of a fluoride in the syrup. _ ; 

\ ‘still further test was made by the addition of a solution 
of barium chloride to the syrup, which had previously been 
made acid by the addition of hydrochloric acid. A copious 
precipitate of barium fluoride was formed, which was insolu- 
ble in hot wter and soluble in an excess of hydrochloric acid. 
rhis also is a positive test for the presence of fluorides. 

We completed the analytical work upon No. 7 (in tin) and 
found that in this syrup there were no added preservatives. 

In sample 5 and 6 we detected the presence of fluorides by 
the same method explained above. A number of other tests 
were made for other preservatives which might have been 
used. - . 

The sample was tested for beta-naphthol by making a 
chloroform extract of the syrup, which was evaporated to a 
small volume, about I or 2 c. c.; to this 5 c. c. of an aqueous 
solution of caustic potash was added. If beta-naphthol were 
present, a deep blue color would appear in the aqueous layer, 
turning slowly to green and later to a light brown. 

The syrup was also tested for benzoic and salicylic acids 
by the usual methods, which are as follows: A quantity of 
the substance under examination is made acid with sulphuric 
acid and then shaken with chloroform in a separatory funnel. 
The solvent is now drawn off and allowed to evaporate at 
room temperature. ; : 

The residue is now divided in two portions; to one portion 
of the dry residue a drop of ferric chloride solution is added; 
in the presence of salicylic acid the residue will turn a deep 
purple or violet. The other portion is taken up with am- 
monia, evaporated to dryness, dissolved in water and then 
a drop of dilute forric solution is added. If benzoic acid be 
present, a flesh-colored precipitate of ferric benzoate will be 
formed, which is easily recognized and is unmistakable. 

Thinking that formaldehyde might have been used, we 
tested the syrup in the following manner, using what is known 
as the “Hydrochloric acid test.” Some of the syrup was 
mixed with an equal volume of milk, then ordinary hydro- 
chloric acid containing 2 c. c. of 10 per cent solution of ferric 
chlorid in a liter was added. This mixture was now heated 
up to near boiling at the same time giving the dish a rotary 
motion to break up the curd. If formaldehyde were present 
it would be shown by a violet coloration. 
How Reports are Garbled. 

An indignant packer writes: 

Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—I send you the enclosed clippings as an example of 
the injury the press of the country may inflict upon the canning 
industry by falling into the error of garbling reports sent out. 
The editorial (?) headed ‘‘Proud City Feels Disgrace,’’ was in- 
spired by the item appearing on the 17th in the Chicago papers, 
and you will note how the writer has been misled, through be- 
ing unfamiliar with the goods referred to and the baked bean 
industry as carried on in New England in the bean bakeries. 
I can readily understand why these bakeries would use pre- 
servatives in beans sold out of a wagon in open pots. The 
paper publishing this article carries our canned goods advertis- 
ing and would not, I am sure, intentionally publish anything of 
a damaging nature, at least until it had been properly investi- 
gated. I send you this as an example of how the public is 
often misinformed and legitimate business injured by the press. 
I am, Very truly yours, 


The following extracts are taken from clippings from the 
) . “ce ’ : 

Boston “Record-Herald” of April 17 and the garbled report 
of the “Des Moines Courier” of April 18: 

Boston ‘“Record-Herald,”’ April 17.—Prosecutions under the 
pure food law are to be commenced at once by the state and 
city boards of health as the result of the discovery that doc- 
tored baked _beans are sold here. Brick ovens are rare nowa- 
days except in the oldest houses, and in order to get’ beans with 
the proper cherry-red color with the flavor that distinguishes 
Boston baked beans’’ from all pale western and southern imi- 
tations, most’ Bostonians to-day have their beans prepared by 
manufacturers, who cook hundreds of bushels of beans every 
Saturday in brick ovens and deliver them to customers. It 
IS apparently in an endeavor to preserve the beans in their 
pristine condition for this meal that the salicylic acid has 
been used. 

Of course the report here refers to the Boston bakeries 
where these famous “Boston baked beans” are packed and de- 
livered in wagons. It was never intended to apply to baked 
beans as they are manufactured and sold in tin packages, but 
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notice how the report was garbled by the “Des Moines 
Courier” of April 18: 

‘Horror of horrors! Also terrible to contemplate! ‘What?’ 
do you ask. Why, don’t you know? Haven’t you read of the 
latest outrage that has been perpetrated on the fairest city, 
the noblest community, the most intelligent body of citizens to 
be found inside the bounds of a single municipality of the United 
States? Don’t you know that the horrid packers have put 
salicylic acid into their cans of Boston baked beans, etc.? This 
is the charge that is made against the packers: ‘Dr. Jordan has 
reported the presence of salicylic acid in certain canned beans, 
etc., etc.’ ”’ 

We will take notice of the yellow journals and the news- 
papers which garble reports of this kind and inflict injury 
upon the packing industry. We will post the packers and sup- 
ply them with the names of these journals and in order to 
bring their editors to understand that they must not inflict 
an injury on the food product business, let every packer 
withdraw his advertisements from such and give them to 
journals which are honest and fair enough to speak well of 
and foster an industry which has done so much for the ad- 
vancement of civilization. 


The Detection of Flourides in Articles of Food. 


BY L. E. WALTER, M. S., CHEMIST NATIONAL CANNERS’ LABORATORY. 
The use of fluorides as a preservative of human food is 


of very recent date in this country. They have, in England 
and in the Continental countries, been used as preservatives 
of beer. The writer knew of no instance of this class of 


preservatives being used in staple articles of food in this 
country, until we detected it in two different samples. These 
goods were of such a nature that some preservative was 
absolutely necessary to keep them from spoiling. They were 
first tested for the ordinary preservatives, but none were 
found. A great number of tests were then made for fluorides, 
some successful, but more unsuccessful, until we finally de- 
cided upon the following method as being the most reliable 
one: 

About 150 grams of the substance is diluted with water and 
heated to boiling. The solution is then made very faintly 
alkaline with ammonium carbonate (powdered). Then a 
small quantity of ammonia is added, together with two or 
three grams of calcium chloride. The solution is now boiled 
for 20 or 30 minutes and filtered hot. The precipitate, which 
may contain precipitated calcium fluoride, is burned to a gray 
ash, together with the paper. The ash is now treated with 
a very little concentrated sulphuric acid, just enough to make 
a thick paste. <A glass, previously coated with beeswax in 
which some figure is cut, is now placed over the crucible 
and the whole is heated at 80° C. for at least one hour. The 
wax is now removed from the glass by heating it gently and 
wiping with a cloth. If the figure does not appear on the 
glass at once, it may be brought out by breathing on the 
glass. Even if a very small amount of a fluoride were present 
in the sample, the figure will be clearly etched in the glass. 

Care must be taken to add enough calcium chloride to 
have an excess after it has neutralized any excess of am- 
monium carbonate. The addition of ammonia is not abso- 
lutely necessary, but it seems to materially aid in the precipi- 
tation of the calcium fluoride. Paraffin will not do for coating 
the glass, as it melts at too low a temperature; also in cut- 
ting the figure on the glass, it is best to make one with 
curved lines in preference to straight lines, for these appear 
better and will not be mistaken for any flaw in the glass. 

Some investigators have made the claim that the vapors 
arising from the sulphuric acid will etch glass slightly, so it 
is best to carry on a blank experiment at the same time. But 
this hardly seems possible, for the acid mixture is not heated 
high enough to vaporize any of the sulphuric acid and even 
then the acid would have little, if any, effect upon the glass. 

As to whether or not this preservative has any particularly 
harmful effects upon the human system, we cannot say; but 
one thing is certain, that the fluorides are the most difficult 
of detection amongst all of the preservatives that the food 
chemist has to deal with. 


Artificial Organic Dyestuffs. 


_ While the extensive use of artificial dyes is of a recent date, 
it is now nearly half a century since the first dye was dis- 
covered. In England, in the year 1856, John Perkin originated 
the artificial organic dyestuff industry by discovering the 
lilac color, mauve. This he obtained by the direct oxidation 
of aniline. Two years later, in 1859, Verguin made magentia, 
commonly known as fuchsine. After this, each succeeding 
year brought new dyes upon the market, until now there are 
several thousand in use, and a stupendous industry has arisen 
in their manufacture. 

Because the first dyes were prepared from aniline, the 
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colors were known as “aniline dyes,” a name which is still 
applied to them as a class, but they are more generally known 
as “coal tar dyestuffs.” 

These dyes are derived from substances of various classes, 
most of which are derivatives of benzine, naphtholene and 
certain bases, particularly quinoline. 

The limits of this article will not permit of a full consid- 
eration of the various individual dyestuffs and for such in- 
formation one must look to the numerous works published 
on this subject. The various dyes may be arbitrarily divided 
into six principal classes as follows: 

I. Phenol dyes. 

Azo dyes. 
Amine or Aniline dyes. 
Artificial Indigo. 

5. Anthracine dyes. 

6. Quinoline and acridine derivatives. 

While other divisions of the coal tar dyes might be made, 
yet these, we believe, will cover the principal ones on the 
market to-day. The Phenol dyes impart acid properties to 
the dyestuff and all contain members of hydroxyl groups. 
The most important dyes of this group are yellow dyes, im- 
parting strong acid characters. 

The Azo dyes are generally prepared by the action of a 
phenol or an amine upon a diazo compound. The colors pro 
duced are principally Bismarck brown, Fast yellow, red or 
scarlet, with a few of the Hessian purples 

The amine or aniline dyes include all colors which are 
derivatives of nitrogenous bodies, with the exception of the 
azo colors. The division contains most of the blues and 
yellows on the markets to-day. Many of the compounds of 
this series are of unknown composition. 

Artificial Indigo is the dyestuff sold as indigo salt and is 
used only in dyeing cotton goods. 

The Anthracine dyes are not very numerous, but are quite 
important, being fast to soaps, acids, lights, etc. “These are 
all insoluble in water, but are soluble in alkalies. 

The principal colors in this division are the blues, browns 
and greens, with a few varied colors. 

The acridine colors are principally used for coloring leathers 
and silks, and are not of much importance as far as foods 
are concerned. 

In recent years various dyes have come to be used in many 
foodstuffs. At first a great many mineral dyes were used, 
but these have been nearly all replaced by the better and 
less harmful coal tar dyes. As to the true effects of coal tar 
dyes upon the system and especially as regards digestion, very 
little of any value has been made known. It is to be regret- 
ted that more thorough physiological experiments have not 
been carried on so as to study the effects of the amounts 
ordinarily taken into the human system. Various scientists 
have divided the organic colors into the harmless and the 
harmful classes, but nearly all of their most conclusive re- 
sults have been of a negative character. 

The principal thing that the food manufacturer has to guard 
against at present is, first, that the goods in which he may 
use an artificial dye fulfill all requirements of the law in the 
state in which they are to be sold; and, second, that he uses 
a pure dye. Before adding a dye to any product for human 
consumption he must make sure that it contains no such 
poisonous substances as mercury, arsenic or picric acid. 

Fuchsin has been largely made by the use of arsenic as an 
oxidizing agent, with the consequent contamination of the 
product with arsenious acid. But this is not of as much 
importance as formerly, for fuchsin is now largely made with- 
out the use of arsenic. A considerable number of the coal 
tar dyes are made in which sulphuric acid enters into the 
process of manufacture. In these there is a very slight 
chance: of arsenic being present, coming from the pyrites 
from which the acid is made. Of course, no one would think 
of using any dyes in food—for instance, picric acid—which 
in themselves are inherently poisonous. 

It is a simple matter for the food chemist to detect the 
presence of coal tar dye in any food product. Let no food 
manufacturer ever think that he can elude the ever-watchful 
food commissioner if he has coal tar dye in his goods. No 
one should ever use an aniline dye unless in so doing he can 
comply fully with the food laws of his state. But who can 
say what is right and what is wrong on this.question of the 


use of artificial dyes? 

If all who are interested in any way, whether as food 
manufacturers, food chemists or food consumers, add _ their 
mite to the solution of the problem of the rightful use of 
artificial colors, it will soon have a rightful and speedy solu- 
tion. Let us all bend our united and unprejudiced efforts in 
that direction, 


Paris American Chamber of Commerce Opposes 
Food Law. 


The detention of imported merchandise—food prod- 
ucts—by the Department of Agriculture under the pro- 
visions of the pure food law has become the subject of 
international negotiation. Among the many articles 
that have been held up at New York, says the Journal 
of Commerce, have been importations of sardines from 
France, the technical explanation of the detention be- 
ing that the sardines are labeled “packed in oil,” which 
the Department of Agriculture has ruled means 
“packed in olive oil.” This regulation becomes al- 
most prohibitory when applied to the French sardine 
trade. These sardines are packed either in pure olive 
oil (this being the case with the better oil) or in a 
mixture of peanut and olive oil; sometimes in a mix- 
ture of peanut with sesame or cottonseed oil. These 
oils are used very freely by the Irench packers, as 
olive oil except of the best quality has too strong a 
flavor and in color is too dark. The French packers 
have found that a more neutral oil suited the public 
taste better; a mixture of olive oil and cottonseed oil 
or pure peanut being commonly used. The position of 
the Department of Agriculture, in an official circular, 
is stated as follows: 

“In countries where olive oil is common edible oil 
the expression on food products ‘prepared in oil’ or 
‘packed in oil’ will be construed to mean olive oil, 
Where a mixture of oils is used, or other oil than olive 
oil, a statement to that effect should be made upon 
the label.” 

The interpretation so far as I*‘rench sardines were 
concerned went into effect on February 2, 1905, and 
had the effect of very seriously upsetting the trade. 
The French packing for the American market is gen- 
erally in printed tins. After printing the inscriptions 
on the metal the tins cannot be altered. Large lots 
of canned sardines contracted for by American buy- 
ers are therefore held in France ready for shipment. 
It is asserted that packers who label their goods “sar- 
dines in oil” do not deceive anybody (whether they 
use olive oil or not), that being merely the distinctive 
way of preparing sardines, just as “sardines in to- 
matoes” and “sardines in butter” are of others. As 
long as edible and wholesome oil has really been used 
it is contended that no deception is implied by the 
words “packed in oil.” It is also asserted that the 
assumption of the department that olive oil is the com- 
mon edible oil of France is quite groundless, for other 
sorts of edible oil are much more commonly used. 
Olive oil represents less than 20 per cent of the total 
edible oils used in Paris and only about 10 per cent 
of the whole French consumption. Peanut oil is very 
much more generally used, also cottonseed oil, of 
which large quantities are imported from America. 

The full facts in regard to the controversy have been 
presented by Wiliam S. Dalliba, president of the Amer- 
ican Chamber of Commerce in Paris, to the American 
embassy in Paris for transmission to Washington. A 
similar statement has also been supplied the American 
ambassador concerning the use of salts of copper that 
is used quite generally for the purpose of fixing the 
color of green peas and other vegetables. A transla- 
tion of a report of the Comite Consultatif d’ Hygiene 
Publique de France has also been forwarded to Wash- 
ington, stating that “The consulting committee is of 
the opinion that as far as our knowledge goes in re- 
spect to the harmful effects of salts of copper there 1s 
no occasion to prohibit the existing process of fixing 




















of green vegetables by means of salts of 


the color 
copper. 





Domestic Sardine Situation. 

In a circular letter to the jobbing trade issued a few 
days since, N. H. Dudley & Co. make the following 
contribution to the discussion on short weight sar- 
dine cans, which has been going on actively for some 
weeks past: 

“4 comparison has been made by some wholesale grocers 
: the weight of the drawn cans and the Continental 
results: 

Drawn Cans 
‘Two brands 

Average. 

Gross weight 5/4 OZ. 
Net weight : 33% 072. 
Weight of empty tim........... 1% 07. OZ. 

“The net weight of fish and oil in the drawn cans 1s there 
fore about 35 per cent less than in the Continental key quarter 
oils, 1905 pack. The packers undoubtedly think that the gro- 
cers will not notice the light weight of the contents of the 
drawn can, but the difference is too great to be overlooked 
by the consumers. 

““The difference in weight is also shown by the fact that 
the transportation lines are asked to take these drawn cans 
at 40 pounds to the case, instead of 50 pounds. This differ- 
ence of ten pounds is made up as follows: Seven pounds less 
of fish and oil to the case and three pounds less in weight of 
cans. The drawn can weighing a half ounce less than the 
key can makes three pounds less to the case as aforesaid. 
Those packers, therefore, who have made sales of the drawn 
cans with the guarantee that the contents weigh as much as 
the contents of the Continental key cans, evidently expect 
that the disparity will be overlooked, for it is not seen how 
they can make good their guarantee without losing more 
than their entire profit. 

“Net weight of 100 key cans, Continental brand, 1905 pack, 
about 500 ounces. If net weight of 100 drawn cans, about 
375 ounces. With Continental key cans at $2.65, buyers are 
getting only about $2.00 worth of goods to the drawn cans. 
But if enough buyers to make it worth while want the drawn 
cans, we shall be pleased to offer them the same. But we 
shall offer them for exactly what they are—light weight. It 
is as easy to pack light weights as full weights, if buyers want 
them (but we fear they will be the ruin of the business).” 
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Cement Block Machinery Organization. 


In response to letters sent to all manufacturers of 
cement block machinery in the United States, with a 
view to getting them together into an association, all 
have replied favorably and a meeting for the purpose 
of organization will be held at the Great Northern 
Hotel, Chicago, June 27 and 28. The cement block 
machinery manufacturers are convinced that an asso- 
ciation is a necessity in their business from the fact that 
the business has grown so large that they must get 
together and discuss matters of mutual interest the 
same as other associations. 


The Lewis and Clark Exposition. 





The Lewis & Clark Exposition, which opened at 
Portland, Ore., to-day, is the first great fair to be 
held west of the Rocky Mountains under the sane- 
tion and patronage of the United States government. 
The fair, while not so large as those held at Chicago 
and St. Louis, is by all odds the biggest thing ever at- 
tempted in the west, and the west has put its heart in- 
to the undertaking, with the result that the exposition, 
while showing many things that might have been 
seen at earlier fairs, is in many ways original, and 
has a number of attractive features which are possible 
only at a fair so advantageously situated. 

he fair at Portland represents an expenditure of 
$5,000,000, and its exhibits have an estimated value of 
five times that sum. 
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The first thing a merchant does when he 
starts a business enterprise, is to put his name, 
or name of concern and business, on the front 
of his store. He does this to let people know 
who he is and what business he isin. If that 
merchant handles your goods, why shouldn’t 
you let the people know that he sells your 
goods by placing a Meyercord Opalescent De- 
-alecomania Window Sign on his store window? 


MEYERCORD 
Window Signs 


are a process of placing on paper sheets, any 
design, trade-mark or picture of goods in beau- 
tiful oil colors. This is transferred in a simple 
manner to your dealer’s window, the paper be- 
ing removed, leaving the design as though 
painted by hand on the glass. Except for a 
trifling charge for the sign, you receive the best 
kind of advertising free. The dealer supplies 
the space free. He supplies the glass which 
protects the sign enabling it to last for years. 
He supplies the illumination at night when his 
store is lighted, and washes the sign when he 
washes the window. Is there any other form 
of advertising where anything is furnished free 
of charge? And this is the best advertising, 
as you advertise where the goods are sold. 
ORIGINAL SKETCHES FREE 
Write for Catalogue 


The Meyercord Company 


CHAMBER OF COMMERCE 


CHICAGO 
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National Canners’ Laboratory. 
The National Canners’ Laboratory is located at As- 
pinwall, Pa. Aspinwall is a suburb of Pittsburg, Pa. 
The canners can communicate with us directly over 
long-distance ‘phone No. 228-R, 


Postal telegraph to Pittsburg. 


Sharpsburg, or by 
Adams [xpress has an 
office here. 

uring the past two months we have sent out let- 
ters to every United States. 
a large number who have not replied to these letters, 


canner in the There are 
and we would greatly appreciate an expression of some 


kind. Kindly let us hear from you. 


WORK OUTLINED FOR THE YEAR. 


Investigation of spoilage and remedies suggested. 

\nalyses of all kinds of food pr xlucts to determine 
their purity. 

Analysis of goods which have been declared illegal 
by state food chemists. If your goods have been false- 
ly charged as illegal, we will analyze them for you and 
furnish you means of protection. 

Analysis of tin plate. 

Analysis of solder. 

Analysis of soldering solution. 

Analysis of all kinds of raw material. 

I-xperimental research work, such as was carried on 
last year with animals. 

The laboratory is now finely equipped with appara- 
tus and our chemical and bacteriological staff is the 
most skillful in this kind of work. By making a con- 
tract with us now for the year, all of your work will 
be done promptly and satisfactorily. Please reply to 
the letters we have sent out. 





NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall, Director. 
Advertising Canned Goods. 
The Jennings Packing Co., successors to the Door 
County Canning Co., Sturgeon Bay, Wis., issue a 


booklet bearing the title, “The Reason Why Our Peas 
are Superior to All Others,” that is calculated to make 
an impression upon consumers who read the reasons 
set fourth. 
We quote 
Sturgeon Bay, 


from it the following: “Our location, 
Door county, is in the northeastern 
part of Wisconsin, about 125 miles north of Milwau- 
kee, and is situated on a long, narrow strip of land 
(only about ten miles in width) lying between Lake 
Michigan and Green Bay. We are, therefore, well 
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northerly and almost entirely surrounded by two large 
bodies of water, the close proximity to which igs gs 
essential to the successful growing of peas for canning 
purposes. In almost any direction the wind may blow, 
it is tempered and moistened before reaching us, by 
crossing one of these bodies of water. These cond;- 
tions insure us cool nights, with heavy dews during 
the hottest weather, thereby continually refreshing 
our growing crop and allowing our peas to be gath. 
ered during their proper stage of tenderness; in fact. 
rendering our climate almost ideal for our purposes, 
This is an advantage which cannot be too strongly 
emphasized and is one not experienced by packers j in 
more southern or inland localities. 

‘Added to the advantages of our climatic condi- 
tions, our soil is peculiarly adapted to the growing of 
peas. This consists of a sandy loam underlaid with 
a heavy strata of limestone which retains the moisture 
absorbed during the early spring and throws it to the 
surface during the dryer A drought in this 
county is positively unknown. 

“Nearly all of the larger seed houses of the United 
States early noted the excellence of peas grown in 
Door county and have been growing a great propor- 
tion of their seed peas here for the past twenty years. 

“In addition to our natural advantages, we plant 
our own crop on our own land and harvest it with our 
own teams. We are not, therefore, dependent upon 
the whim of the farmer in any way, as are most of 
the packers of peas, but have absolute control of our 
own crop which enables us to harvest our peas in 
their most tender stages. 

“We have one of the best equipped factories in the 
United States and have had years of experience in the 
packing of peas. We positively use no artificial sweet- 
ening whatever, using but the purest granulated sugar, 
and comply with the pure food laws of every state in 
the Union. Our goods are all handled in the most 


season. 


cleanly and sanitary manner that science can invent. 
“WE HAVE THE CLIMATE, 
“We HAVE THE SOIL. 


“Were HAVE THE 

“WE HAVE THE 

‘We pack nothing but peas and devote all our time 
and energies to the perfection of this one article. 
Therefore, is it not natural to suppose, that with ordi- 
nary intelligence, we have, as nearly as is possible 
within the range of human endeavor, reached perfec- 
tion in the production of this article? Give us credit 
for possessing ordinary intelligence and let us prove 
to you that our claim to Superior Quality is true.” 


EXPERIENCE, 
EQUIPMENT, 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
































































Foreign Markets for American Canned and Dried 
Fruits. 


Siam. 
om United States Consul-General Nash, Bangkok, 
Siam. ) 

All fruits imported from the United States into Siam 
are canned fruits from California packers. It is some- 
what difficult to tell exactly the annual consumption 
because, like most American goods, by far the greater 
part comes through a distributing market (in this case 
Singapore) and appears in the customs reports to- 
gether with other tinned goods under the general head 
of provisions, as imports trom that place. W hat lit- 
tle comes direct is bought through commission houses 
in San Francisco, cash against documents, and takes 
from four to six months from date of order to reach 
Bangkok. I have made a careful estimate, based on 
what data I have been able to collect, and I think I 
am not far wrong in putting down the annual con- 
sumption at 600 cases. 

All the dealers with whom I have talked on the 
subject agree that the quality of these fruits leaves 
nothing to be desired; that their cheapness commends 
itself to the native buyers very much indeed, and 
that the tins are superior to the European tins and 
very seldom rust. This also is almost the only class 
of American goods the packing of which seems to 
give entire satisfaction. 

' There are several ways of increasing the sale of 

\merican fruits here, and I see no reason why, with 
proper management, these 600 cases should not be 
increased to 6,000. First, | would suggest that be- 
sides the English the labels setting forth the contents 
should be printed in Chinese and Siamese. The Chi- 
nese label alone would increase the sales enormously, 
not only in Siam, but throughout Malaysia, where all 
the dealers are Chinese, and the whole tract from 
Singapore eastward to Vladivostok. Aside from 
merely enabling him to see what the tin contains and 
how excellent it is, the sight of an inscription in his 
own language has a persuasive and moral effect upon 
the native buyer which we can hardly expect to under- 
stand. Among the Chinese it would to a large extent 
dissipate their prejudice against foreign goods in 
those places where such a prejudice exists. 

The second method I have in mind is one I have 
already suggested at various times in these reports, 
namely, the opening in Bangkok of a branch of some 
American house, preferably one which is already well 
established in the Far East, and which would push 
this line of American products, as well as a dozen 
more. In that case advertising by posters, etc., could 
be employed with profit, and would be found very 
cheap and efficient, as this kind of advertising is little 
known here as yet. I think the reports from this 
consulate general have shown conclusively the ad- 
vantage to American trade such a house would be, 
as well as to the firm which is far-seeing enough to 
establish a branch here. 

Straits Settlements. 
(From United States Consul-General Williams, Singa- 
pore, Straits Settlements. ) 

Limited quantities of California canned fruits are 
sold here and give perfect satisfaction. The trade 
therein is largely increasing, being mainly done by 
the American house of H. J. M. Ellis & Co., to which 
I had the pleasure of turning over the application of 
the California Fruit Canners’ association, which re- 
sulted in this company obtaining their agency. 


(Fr 
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Beirut. 
(From United States Consul Ravndal, Beirut, Syria.) 
There is much fruit of various kinds raised in the 
‘Beirut districts, and oranges, lemons, grapes, figs, 
olives, etc., are exported therefrom. No green, dried 
or evaporated fruit is imported, and there is no great 
demand for canned fruits. However, the United 
States furnishes of the latter article annually to Beirut 
wholesale dealers about $550 worth, mostly apples, 
pears, and peaches. 
Harput. 


(From United States Consul Norton, Harput, Turkey, 
in Asia.) 

Thus far there has been no regular importation, 
through commercial channels, of American fruits, in 
any form, into this consular district. 

Resident Americans have imported limited quanti- 
ties of canned fruits for their own use, and other 
foreign residents here, who have thus had the oppor- 
tunity to become acquainted with our fruits, are loud 
in their praises. 

For canned fruits there may be a limited demand, 
especially among the foreign colony, but it 1s not 
likely ever to attain important proportions. 

Sives. 
(From United States Consul Jewitt, Sivas, Turkey in 
Asia. ) 

No American fruits are sold in this consular dis- 
trict. The only American fruit that finds its way to 
this part of Turkey is the insignificant amount of 
canned goods imported by the few American residents 
for their personal use. 

Trebizond. 


(From United States Consul Sullivan, Trebizond, Tur- 
key in Asia.) 

American canned fruits are sold in this market in 
very limited quantities. The amount imported through 
this port in 1903 is estimated at $3,000. The produc- 
tion of native fruits is equal to the demand. 

Purchases are made through England and Constan- 
tinople. There are no direct shipments. 

There is a decided preference for American canned 
fruits, such as pineapples, peaches, strawberries, etc. 
Australia--Victoria. 

(From United States Consul-General Bray, Mel- 
bourne, Victoria. ) 

Owing to the large increase in the fruit production 
of the State of Victoria of recent years the demand 
for American fresh and preserved fruits has almost 
entirely ceased. During the past ten years 
particularly a great advance has been made 
in the local production, and the canners here 
can now produce fruits which for quality 
are not to be surpassed, and are sold at a price with 
which the American, handicapped with duty and 
freight, cannot compete. When Victorian canned 
apricots can be purchased here at $1.46, canned 
peaches at $1.58, canned plums at $1.21, and canned 
pineapples at $1.15 per dozen, it can readily be un- 
derstood that there is no market here for American 
fruits on which 72 cents per dozen net has to be paid 
in duty. 

New South Wales. 


(From United States Consul Goding, Newcastle, New 
South Wales. ) 

American fruits have been sold in this district until 

recently, quite a large amount having been imported 
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annually, but the imposition of the Australian tariff 
has practically driven them from this market. 

After careful inquiry I have failed to find any com- 
plaints as to the manner of packing or in the delivery, 
and as the fruits produced and preserved here are 
of equal quality with the American fruits, and are 
sold at a lower price, there is little hope that our prod- 
ucts will be able to compete with them. As an in- 
stance, the price of Australian fruits is $1.82 per 
dozen, while the American goods are landed at $1.40, 
with 73 cents tariff added, making a total of $2.13. 

Thousands of tons of fruit have heretofore rotted 
on the ground annually, but now there are many fruit- 
preserving, canning, and jam factories, which utilize 
the larger portion. Hence, in my judgment, it will 
prove a waste of time and effort to attempt to utilize 
this market. 

Tasmania. 
(From United States Consul, Webster, Hobart, Tas- 
mania. ) 

No American fruits of any description are now sold 
here. In the first place this State is a large and grow- 
ing producer and exporter of all kinds of temperate- 
climate fruits—green, dried, and canned—and next, 
the duties imposed on this production by the federal 
tariff is an insuperable bar to any imports of this kind. 

Samoa. 
(From United States Consul-General Heimrod, Apia, 
Samoa. ) 

During the past year only a few cases of California 
green fruits were sold‘in this district. The long dis- 
tance and high rate of transportation make the ship- 
ping of green fruits to this part of the world a very 
risky enterprise, and as nature supplies this market 
with a liberal variety of tropical fruit, the demand for 
foreign fruit will always be very limited. 

Of canned fruits, about 9,000 pounds, in 3-pound 
tins, were shipped from San Francisco during the last 
calendar year. These were bought through agents, 
cartage, freight, and insurance paid by purchaser. 


The Staff Time Device for Processing. 

The attention of readers of THe CANNER is called 
to the advertisement of the Staff time device for 
processing. Several improvements have been made. 
The dials are now made to record 120 minutes, as this 
size is the standard and what everybody seems to want. 
The Staff time device is recognized as one of the 
most useful pieces of mechanism in the entire equip- 
ment of a canning factory. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER 











New Inventions of Interest to Canners, 

790,194. Combined Fruit-Picking Sack and Measure 

Edwin F. Douglas and John B. Hughes, Pueblo 

Colo. Filed Sept. 2, 1904. Serial No. 223,162, ’ 

Claim.—1. A combined fruit-picking sack and 
measure comprising a bag open at both ends, adapted 
to be folded upon itself for forming a bottom closure 
and provided with a plurality of hooks on its outer 
surface, disposed longitudinally of same in a prede- 
termined scale of division, in combination with a stif- 
fening member extending transversely across the low- 
er end of said bag adjacent its bottom opening, on the 
surface opposite said hooks, said stiffening member 
comprising an elongated strip having enlarged ends 





and a central eyelet adapted to positively engage one 

of said hooks when the bag is folded. 

2. A combined fruit-picking sack and measure, 
comprising a bag open at both ends adapted to be 
folded upon itself for forming a bottom closure, pro- 
vided with a plurality of hooks on its outer surface, 
disposed longitudinally of same in a_ predetermined 
scale of division, in combination with a. stiffening 
member extending transversely across the lower end 
of said bag adjacent its bottom opening, on the sur- 
face opposite said hooks, said stiffening member com- 
prising a single piece of wire bent upon itself centrally 
to form a loop adapted to positively engage one of said 
hooks when bag is folded. 

790,006. Can-Opener. Abraham M. Southard and 
Clarence L. Southard, Denver, Colo., assignors of 
two-thirds to Pliny F. Sharp and Jason P. La Belle, 
Denver, Colo. Filed Sept. 30, 1904. Serial No. 
220,671. 

Claim.—1. <A loose, rotable cover for cans having 
an offset provided with an inclined wall forming a re- 
cess increasing in depth from the plane of the top of 
the cover, and a cutter movable along the inclined sur- 
face of said recess from an inoperative to an operative 
position ; substantially as described. 

2. A can-opener comprising a loosely-rotable cover 
having an offset of gradually-increasing depth, a 
swinging cutter carried within the recess, and means 
for limiting the swinging movement of the cutter; 
substantially as described. 

3. A can-opener comprising a rotable cover having 
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an offset of gradually-increasing depth, a cutting-blade, 
a rivet for securing the cutting-blade to the cover and 
within the offset, and means for limiting the swinging 
movement of the cutting-blade; substantially as de- 
scribed. 

4. A can-opener comprising a rotable cover having 
a peripherally-arranged flange with an outstanding 
bead, an offset in the cover of gradually-increasing 





depth, the deepest portion of the offset being not in 
excess of the depth of the bead, a cutter within the re- 
cess formed by said offset and having a swinging 
movement ; substantially as described. 

5. A can-opener comprising a rotatable cover hav- 
ing a peripherally-arranged flange with an outstanding 
bead, an offset in the cover of gradually-increasing 
depth, the deepest portion of the offset being not in 
excess of the depth of the bead, a cutter within the 
recess formed by said offset and having a swinging 
movement, and a depression in the top of the cover 
coinprising a stop for limiting the swinging movement 
of the cutter; substantially as described. 


780,898. Feeder for Fruit-Pitting Machines. John 
S. Briggs, Los Angeles, Cal. Filed June 2, 1904. 


Serial No. 210,781. 

Claim.—1. The combination with  fruit-pitting 
mechanism, of a revolving conveyer adapted to feed 
fruits singly thereto, a trough for directing the fruits 
to said conveyer, a yieldingly-supported fruit-detain- 
ing device located over the feed-trough, a freely-rota- 
table feeding device located over the feed-trough be- 





tween the said detaining device and the conveyer, and 
means for reciprocating said detaining and feeding de- 
vices toward and from the conveyer. 

2. The combination with fruit-pitting mechanism, 
of a fevolving conveyer adapted to feed fruits singly 
thereto, a trough for directing the fruits to said con- 
veyer, a yieldingly-supported fruit-detaining device lo- 
cated over the feed-trough, a freely-rotatable feeding 
device located over the feed-trough between the said 
detaining device and the conveyer, and means for syn- 





chronously reciprocating the trough, and detaining and 
feeding devices toward and from the conveyer, — 

3. The combination with fruit-pitting mechanism, 
of a revolving conveyer adapted to feed fruits singly 
thereto, a trough for directing the fruits to said con- 
veyer, a feeder located above said trough in position 
to engage with the fruits therein, and means for re- 
ciprocating said feeder and said trough toward and 
from the conveyer, said feeder comprising a yielding 
fruit-dtaining device and a rotatable feed device sup- 
ported to yield independently of the detaining device. 

4. The combination with fruit-pitting mechanism, 
of a revolving conveyer adapted to feed fruits singly 
thereto, a trough for directing the fruits to said con- 
veyer, a feeder located above said trough in position 
to engage with the fruits therein, and means for recip- 
rocating the trough and feeder toward and from the 
convcyer, said feeder comprising a yieldingly-support- 
ed fruit-detaining device located over the feed-tri ugh, 
and a freely-rotatable feeding device located over the 
feed-trough between the said detaining device and the 
conveyer and supported to yield independently of the 
detaining device. , 


United States Leads World in Production of 
Minerals. 

The underlying causes of the wonderful develop- 
ment of the United States during the past twenty-five 
years, through which it has reached first place in 
manufacturing in the family of nations, are suggested 
by a compilation recently prepared by the Department 
of Commerce and Labor through its bureau of sta- 
tistics, showing the production of the principal min- 


erals at intervals from 1880 down to date in the 
United States and in the world as a whole. The 
commerce of the United States has increased from 


1% billions in 1880 to 2% billions of dollars in 1904, 
while the commerce of the world meantime has in- 
creased from 15 billions to 22 billions, the relative 
increase made by the United States being thus greater 
than that of the other parts of the world. 

The principal mineral products entering into and 
forming the basis of industry and commerce are coal, 
pig iron, copper, lead, zinc, petroleum, and the precious 
metals, and in the production of each of these the 
United States has shown a wonderful development 
during the twenty-five years under review. The 
world’s production of coal has grown from 330 mil- 
lion tons in 1880 to 866 millions in 1903, the growth 
being 536 millions, or 170 per cent; of pig iron the 
growth has heen from 18 million tons in 1880 to 46 
millions in 1903, an increase of 28 millions, or 155 per 
cent; of copper from 154 thousand tons to 613 thou- 





DON'T WAIT FOR RAIN 


Set your Tomato, Sweet Potato, Cabbage and 
Tobacco Crop with MASTERS PLANT SETTER 


“| Absolutely sure work guaranteed regardless of 
dry weather. 

Sets plants erect with water or liquid fertilizer. 
Insures a good stand under all conditions. 

No stooping. No resetting. Right depth. 
Worth ten times its cost. 

TWO BARRELS of water per acre with one 
of our Setters will INSURE a perfect stand of 
plants, RAIN or NO RAIN. 

‘| WRITE TO-DAY for circulars, prices, etc. 
It will pay you. 

MASTERS PLANTER CO., 174 So. Water Street, CHICAGO 
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LET US SEND YOU THE MONITOR CATALOGUE 


H UNTLEY MANUFACTURI NG Co. 


Ye ou’ll find it interesting we adie 
[t’ll tell you about the “best” line of 


GREEN PEA GRADERS, 
GREEN PEA CLEANERS, 
STRING BEAN GRADERS, 
STRING BEAN CUTTERS, 
CAN FILLERS. 

Not “best” as is used by many adver- 
tisers, but best from actual results obtained 
—best from quality and output—and low 
cost of handling, best from point of superb 
construction and long life, making Monitors 
the eneapens machines to install 





SILVER CREEK, N. Y. 


te 


BALTIMORE OFFICE 
H. COTTINGHAM 


CHICAGO OFFICE 
302 TRADERS BLDG. 

















MAKE YOUR OWN CANS! 





The New Seam Sanitary Can 





Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 
SCORCHING and BLACK SPOTS 








Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


We Furnish Complete Outfits 
for Making These Cans 





All Packers, Brokers, Jobbers and re- 
tailers should recommend goods 
packed only in this package. 





MAX AMS MACHINE F 60. : 3720374 GREENWICH STREET. NEW YORK GITY 


WORKS: MT. VERNON, NEW YORK 








: 
t 
( 





40 THE CANNER AND DRIED FRUIT PACKER. 


sand, an increase of 459 thousand, or 200 per cent; of 
lead from 233 thousand tons to 887 thousand in 1900, 
the latest year for which figures are stated, the in- 
erease being 654 thousand, or 280 per cent; and its 
production ot zine has increased from 233 thousand 
tons to 565 thousand, an increase of 332 thousand, 
or 142 per cent. Statistics showing the world’s pro- 
duction of petroleum are available only for the years 
18X90 to 1903. In the first year named the world’s 
production of petroleum aggregated 148 million bar- 
rels of 42 gallons each, while in 1903 its production 
was 195 million barrels. 

In each of these materials it will be observed that 
there has been a considerable growth. When, how- 
ever, an examination of the production of these min 
erals in each country is made, it is observed that the 
United States has contributed more than any other 
single country, and shows the most rapid growth. In 
i880, for example, the United States produced 68 
million tons out of the total world’s production of 330 
million tons of coal, the share in the United States 
being 20 per cent; in 1903, however, the United States 
produced 319 million tons out of the world’s produc- 
tion of 866 millions, the proportion produced in the 
United States being 37 per cent. In 1880 the United 
States produced but one-fifth of the world’s output of 
pig iron, the relative amounts being 3.8 million tons 
for the United States and 18.3 millions for the world; 
in 1903 the United States contributed nearly 40 per 
cent of the world’s pig iron, viz.: 18 million tons out 
of an aggregate of 46 millions for the entire world. 
The development of copper production in the United 
States has been unusually rapid. In 1880 the United 
States produces 27,000 tons of copper, or less than 
18 per cent of the world production; in 1903 the 
United States produced one-half the world’s copper 
output, her share being 311,627 tons as against 613,129 
tons for the entire world. 

In the production of lead the growth in the United 
States has not been quite so rapid as that in other 
parts of the world. In 1880 we produced 87,339 tons 
out of a total of 233,294 tons for the entire world, 
our share being 38 per cent; in 1900 the United States 
produced 241,807 tons out of a total world output of 
887,337 tons, the share of the United States having 
thus slightly decreased, being then but 27 per cent. 
The production of petroleum in the United States has 
increased from 26!'4 million barrels in 1880 to 46 
millions in 1890 and 100 millions in 1903, or more 
than half the world’s production in that year. The 
relative growth in the production of the various basic 


articles of industry in the United States and the world 
respectively, has been in the period from 1880 to 
1903: Coal, United States, 251 million tons, entire 
world, 536 millions; pig iron, United States, 14 mil- 
lion tons, entire world, 28 millions; copper, United 
States, 284,627 tons, entire world, 459,185 tons; lead 
(period 1880 to 1900), United States, 154,468 tons 
entire world, 654,043 tons; zinc, United States, 121,- 
{10 tons, entire world, 331,589 tons; petroleum (1890 
to 1903, the longest period for which a comparison js 
possible), United States, 54 million gallons, entire 
world, 47 million gallons. 

The United States produces 37 per cent of the 
world’s coal, 39 per cent of its pig iron, 51 per cent 
of its copper, 25 per cent of its zinc, and 51 per cent 
of its petroleum. In the production of coal, pig iron, 
copper, and petroleum the United States leads the 
world. 

The following table shows the world’s production of 
the principal minerals in 1880 and 1903, the unit of 
quantity in each case being tons of 2,240 pounds, ex- 
cept as relates to goid and silver, the commercial value 
of which is stated, and petroleum, of which the quan- 
tity is stated in barrels of 42 gallons each: 

188o. 
. - 329,833,732 
18,290,306 
153,944 
233,294 
233,200 
.. .b148,144,975 


Product. 
‘oal, tons 
Pig iron, tons 
Copper, tons 
Lead, tons 
Zine, 


Petroleum, bbl 


1903. 
806,071,428 
40,257,232 
613,129 
887,337 
504,789 
195,203,511 


tons 


. .$106,436,800 
$85,640,600 


c$ 349,300,000 
C)93,000,000 
b i890. c¢ Preliminary estimates for the year 1904. 

The following table shows the production of the 
same minerals in the United States, 1880 and 1903; 
the unit of quantity in each case being tons of 2.240 
pounds, except as relates to gold and silver, the com- 
mercial value of which is stated, and petroleum, of 
which the quantity is stated in barrels of 42 gallons 


each: 


Gold 
Silver 


a 1900 


1880. 
67,908, 104 
3,835,191 
27,000 
87,330 
20,749 


Product. 
Coal, tons 
Pig iron, tons 
Copper, tons 
Lead, tons 
Zine, tons ie 
Petroleum, bbls 
Gold 


1903. 
319,008,228 
18,009,252 
311,627 
250,000 
142,159 
26,286,123 100,461,337 
$36,000,000 a$84,551,300 
$34,720,090 a$3 1,089,700 





MUST NOT MERELY USE CANNER WANT ADS.., 
BUT YOU MUST READ THEM 


YOU 














Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 

Y) 

ARMSBY’S 


CODE: 


Q Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 


Board of Trade Bldg., Room 627 





DIRECTORS: 

B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 
L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 
A. Smith of E. T. Smith & Co., 
Worcester, Mass. 
A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 

W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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High Pressure Single Steel 
Capping Machine 


HIS Machine is designed tor 
large as wellas small packers. 
Will do patching as well as 
straight capping. 


Can be op.rated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has around opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has _five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mig. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 
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The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 


String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. .. Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible”? Works, t=3 Silver Creek, N. Y. 


The machine cuts 

















Books for Canners 

Chemistry of the Farm—By R. Warrington, 
F.C. S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Lllust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M.D., F. R. M. S._ Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- | 
sisted by A. D. Shamel, E. A. Burnett. A. W. | 
Fulton, B. W. Snow, and other specialists. | 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.59. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. : 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
| Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. | 
Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago | 








CASH WITH ORDER 
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DIRECTORY 


Canners and Packers of 
North America 


HK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHICAGO 
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Developing the Domestic Market for Camned 
Salmon. 

A successful Advertising campaign for canned sal- 
mon depends, first, says E. W. Hazen in an article on 
this subject in the Pacific Fisherman, upon marketing 
the product in a package that can be identified, and 
this mark of identification must always be connected 
with a certain standard of quality. 

With this basis to build upon, you can easily edu- 
cate the public to know and recognize the character 
of your goods, and to discriminate every time in their 
favor. 

The most valuable result of your advertising must 
be in the creating of what is known as “good will,” 
an asset often much more valuable than the packing 
plant, or all other assets of the business. 

General publicity advertising will create a favorable 
impression on the public mind in connection with your 
oods, and they will remember your trade mark. 

The manufacturer should not under-estimate the in- 
telligence of the purchasing public. They appreciate 
a good article, and when told how that article may be 
secured and identified, they are not slow to remember 
and profit by the information. 

This advertising is not to create the impression sim- 
ply that canned salmon is good to eat as a food. It 
will create this impression, but also create the impres- 
sion that this particular brand of canned salmon is 
invariably first-class in quality, and packed under san- 
itary, healthful, cleanly conditions. 

An advertising campaign of this character is ac- 
cumulative in its value. 

Some people are more easily impressed than others. 
Many people would be so strongly impressed early in 
your advertising campaign that they would go to the 
dealer and ask for your goods. Others will be very 
favorably impressed, and remember having seen the 
advertisement, and be brought to an attitude where 
it will be easy for your retail dealer to consummate 
the sales. 

The retail dealer will very soon discriminate in your 
favor because he finds it easy to sell advertised goods, 
and credit is reflected upon him for selling an article 
that pleases his customers. He will even go to the ex- 
tent of spending his own money in many cases locally 
to call attention to your goods, and the fact that he 
handles them. He will give window displays, and en- 
courage his clerks to sell the advertised goods in pref- 
erence to others. His own interest will dictate this. 

The packers’ standard of quality will be elevated by 
a campaign of this character because of the reflex in- 
fluence of the campaign. 

The packer will be forced to recognize the fact that 
his own interests will be furthered by using the utmost 
care to see that his trade mark is only found on goods 
of the highest quality. 


o 
a 


In a short time a comprehensive advertising cam- 
paign of this character will put the concern back of it 
in an independent position with the trade. 

The market for canned salmon in the United States 
is capable of wonderful expansion. The people are 
here with the money to buy the goods and it is simply 
a question of educating them to the value and satisfac- 
tory quality of the food, and showing how the best 
may be secured every time. 

In working out this problem it is absolutely neces- 
sary to have a business organization which shall be 
organized in a way to work with and through the ad- 
vertising, and utilize its full force and value. 


Unguarded Food Supply. 


On the basis that the average family consists of fiye 
people, and the assumption that practically everyone 
in the United States belongs to some one of these fam- 
ilies, there are in this country 18,000,000 families, The 
average American family of five people—men, women 
babies and all—earn about $400 per year. It is esti. 
mated that fully 45 per cent of the total income of the 
family goes for food. That would make Uncle Sam’s 
family eat $3,240,000,000 worth of food annually. The 
machinery for gathering, producing and distributing 
this immense amount of food is astonishingly intricate 
and varied. But there is no great, effective national 
pure food law for inspecting and protecting it or the 
health of the people who eat it. The only real effort 
in this line is in the meat division of the food trade. 
The wide range of foods without that pale practically 
runs riot in unconscionable and designed impositions 
upon the human stomach. The government is derelict 
in its duty in the matter of a general food protection 
law. The public health and the public morals are of 
first importance. We eat $3,240,000,000 worth of food 
per year and every morsel of it should be guaranteed 
pure in itself and fit to eat, in the strictest sense. The 
subject, however, should be considered in a conserva- 
tive way, and wtih absolutely complete scientific in- 
vestigation. It is too serious a matter to be made the 
vehicle for the political gain of any person or persons. 
—National Provisioner. 








Education of Consuls. 

That the consular service is of valuable assistance 
to our exporters in calling attention to openings for 
foreign trade is undeniable, but while its work is ad- 
mitted to be good, it is often taught that it might be 
better. In these days of strenuous commercial com- 
petition, and when so much depends upon the ability 
of the advance agent, there may be something in the 
action of the Austria-Hungarian government worthy 
of consideration by our own. An elaborate technical 
education under government supervision is always 
given military and naval officers before they are 
granted commissions. Why should not the same privi- 
lege be granted consuls ?—San Francisco Trade Jour- 
nal. 





On Life’s Merry Highway. 


A good laugh is better than medi- 
cine. Learn how to tell a story. A well-told story is 
as welcome as a sunbeam in a sick room. Learn to 
keep your own troubles to yourself. The world is too 
busy to care for your ills and sorrows. 

Learn tq stop croaking. If you cannot see any good 
in the world, keep the bad to yourself. Learn to hide 
your pains and aches under pleasant smiles. No one 
cares to hear whether you have the earache, headache, 
or rheumatism. 

Don’t cry. Tears do well enough in novels, but are 
out of place in real life. Learn to meet your friends 
with a smile. A good humored man or woman is al- 
ways welcome, but the dyspeptic is not wanted any- 
where and is a nuisance as well. 

Above all, give pleasure. Lose no chance of giving 
pleasure. You will pass through this world but once. 
Any good thing, therefore, that you can do, or any 
kindness that you can show to any human being, you 
had better do now; do not defer or neglect it, for you 
will not pass this way again, is the advice and injunc- 
tion of an exchange. 


Learn to laugh. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Scc’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 


Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, IIl.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<*GOODS ASSOCIATION<#~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 





Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 


Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N.Y. 


E ‘ecutive Commitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Le zislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y 

Arbitration Committee, i.. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, t. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 








NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«# 


, I ‘HE OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, secretary 


UTICA, NEW YORK 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





WANTED—POSITION AS MANAGER TO OPERATE 

a fruit or vegetable cannery for a firm that is desirous of 
introducing the sanitary can; will successfully demonstrate 
the advantages of this can before employment; years of ex- 
perience; can furnish any size bond or references required. 
Address Sanitary, care THE CANNER. 


WANTED—SITUATION BY A MAN WHO THOR- 

wughly understands all kinds of canning machinery; also 
capable of processing and managing help; temperate and re 
liable; references given; immediate employment desired. Ad 
dress G go, care THE CANNER. 


FOR SALE—ONE SMITH BUFFALO CABBAGE-COR- 


ing machine Address B 75, care THE CANNER. 


FOR SALE—100,000 TOMATO PLANTS, $1.00; TRANS- 
planted, $2.00 per thousand. Address H. Bornhoeft, Tip- 

ton, Ind. 

FOR SALE—ONE STEVENS TOMATO CAN FILLER, 


one Grasshopper tomato scalder; also a Star capping ma- 
chine. Address S. J., care THe CANNER. 
Beautiful tomato labels, blue, red, green and 


FOR SALE 
last. Address J. D. 


zold at 75c per thousand while they 
Shearman, Indianapolis, Ind. 


FOR RENT OR SALE—CANNING FACTORY EQUIP- 

ped for fruits and vegetables in desirable section; cheap 
fuel and best shipping facilities. Address John I. Wiles, re- 
ceiver, Morrice, Mich. 


FOR SALE—2,000 Jersey size shooks, 7c; 19,000 No. 3 cans, 
$13: 1.500 Jersey size cans, $13; 1,500 pounds solder, I5c; 
Address A. A. Laughlin, 


100 pounds benzoate of soda, 25c. 
Nappanee, Ind. 


FOR SALE— TOMATO PLANTS, CAREFULLY 
grown from the choicest Livingston Seed; strong and 
healthy; give better resu'ts than any other, at $1.00 per 
1000. Address J. D SH#HARMAN, Indianapolis. Ind. 

FOR SALE—so BU. EACH OLD COLONY AND STOW- 
ell’s Evergreen sweet corn seed. This is selected and grown 

from selected stock and tests (growing test) 85 to 90 per 

cent. Price and samples on application. Rock Island Canning 

Co., Sears, Ill. 





FOR SALE—CHOICEST STOWELL’S EVERGREEN 
sweet corn seed, of strongest vitality; Iowa Experiment 
Station test 96 per cent; the strongest sweet corn seed tested 
by them this year. Address Dorby Sweet Corn Seed Co. 
(Phone Main 697), 908 S. Washington St., Peoria, Ill., and 
St. Paul, Neb. 
FOR SALE—ONE HAWKINS CAPPER, ONE WIPER, 
one Ayars King tomato filler, one Moore and Bristol tomato 
filler, one tomato Baker scalder, five tomato pulp tank, four 
open process kettles, twenty-three process crates, nine trucks, 
sixteen process trays. Address I. W. Swift, Adrian, Mich. 
WANTED—COPIES OF THE CANNER AND DRIED 
FRUIT PACKER, 3 of Number 10, 1 of Number 19 and I 
of Number 20, all Volume No. 14; 2 of Number 6, Vol. 17; 3 
of Number 1, Vol. 16. Will pay 10 cents each for above copies. 
Address Geo. Shaw, care THE CANNER. 


FOR SALE—LOCK SEAMED CANS, STRICTLY STAN- 
dard quality, 2 lb. at $12.50 per 1000; 3 lb. at $16.00 per 
1000. 21b. Shooks made of one piece throughout at 5% 
cents each; 3 lb. Shooks, with ends and sides made of 
one piece each, at 7 cents each. Address J. D. SHEAR- 

MAN, Indianapolis, Ind. 





AT LIBERTY—GALE D. BOWMAN, PROCESSOR CAN 

take full charge of canning plant or process room: po 
very best of references given. Address Liberty, care Tie 
CANNER. ; ” 


Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech. 
nical Expert, 903 Postal Telegraph Building, 
Chicago, Il, 


FOR SALE. 


A HIGH-BRED, IDEAL TYPE OF STOWRLL’s 
but white as snow. Grains deep and slender. <A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lows, Stella, Neb. 
FOR SALE—THE ENTIRE CANNING BUSINESS 
machinery, fixtures, trade mark, good will, etc., of the 

KE. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order: 
reasons for selling given on application. The B, H? 
LOUNSBERRY Co., Coxsackie, N. Y. 














CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through Tue 
CANNER, 22 E. Randolph St., Chicago. 


BANKRUPT SALE. 

The property of the Blue Grass Canning, at Owensboro, 
Kentucky, will be sold at public auction on the premises at 
2 p. m., June 15, 1905. This property is in first-class condi- 
tion, ready to operate, cost $45,000, has a corn capacity of 
35,000 cans, and a tomato capacity of 45,000 cans per day, and 
is located in the most thriving town in Kentucky, and in the 
finest agricultural district in the country for tomatoes and 
other products. 

This sale will include the stock of canned goods, jellies, cat- 
sups, pulps, and a large amount of supplies used in the manu- 
facture of the above named goods. 

For particulars address 
CENTRAL TRUST COMPANY OF OWENSBORO, KY. 

Trustee. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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FOR SALE — 1 HAWKINS CAPPER, NEARLY NEW, 
$500; 1 Climax Capper, $125; 2 Sprague Corn Cutters, 
$125 each; 1 Knapp Labeling and Boxing Machine. 
complete, $175; 1 Cox Screw Tomato Scalder, £35; 2 
Zastrow Ketorts, 40x72, $90 each; 1M. & 8. Double 
Silker, $50; 1 King Filler, $i00. Address ‘Indiana 
Packer,’’ care CANNER AND DRIED FRUIT PACKER. 








THE CANNER AND DRIED FRUIT PACKER. 45 


FOR SALE—4 STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn, 
grown in Ohio, 1904, of good growing quality; 1 Bald- 
auf string bean filler. Address THR SKARS & NICHOLS 
Co., Chillicothe, O. 











—_— 
A Food Crank’s Breakfast. 

“No, certainly not. There will be no coffee this 
morning, nor any other morning. You know very 
well that this month's ‘Perfect Digestion’ instances 
many, many cases where coffee is made of old boots 
eround up, rags, clay and such things, all artificially 
colored and flavered with highly poisonous  sub- 
stances.” 

“That is true, but I’m not going to drink tea, be- 
cause it is mostly made of rose leaves colored with 
sulphate of copper, and as for milk-—well, I already 
have in my anatomy all the formaldehyde | intend to 
have. Pass the buckwheats.”’ 

“Why, what a request! You know very well that . 
the leaven in buckwheat is mostly ammonia, alum or 
some such dangerous thing. Now here are some 
stewed——”’ 

“But I’m not going to eat any more stewed fruit, 
because the prunes are covered with glycerine and 
microbes and the peaches and apricots are bleached 
with sulphurous acid.” 

“The broiled ham is excellent, dear.” 

“Eat ham! You know the amount of borax used 
‘in its preservation. Not for mine. Give me some 
bread and syrup. I won't eat any more butter, be- 
cause it is colored with coal tar dves, and I read some- 
where that some food expert or other killed a Missouri 
mule by giving it a bucket of the stuff.” 

“There is no syrup and there will be none, -because 
it is all artificial, and I’m not going to have any glu- 
cose products in my home. Glucose—corn cobs, sul- 
phuric acid and arsenic. But here is a nice piece of 
steak.” 

“How much boracic acid is there on it? You don't 
know! Well, until you find out and tell me I shan’t 
eat it. I think, however, I'll try a banana.” 

“L think you won't. They are picked when green 
and are then artificially ripened. That’s what causes 
indigestion. Will you have a roll?” 

“Where did you get it? From some unsanitary 
bakery, I know, and it contains more terra alba than 


wheat flour, I'll warrant. No, | won't have a roll, 
but I will have some fried potatoes, for it’s getting 
late and I’m hungry. Would you mind passing them?” 

“T would mind, because there are no more. How 
do you suppose fried potatoes can be cooked? You 
are opposed to butter because it is artificially flavored, 
and to salt pork because it is embalmed. Now I have 
something to say about management here, and I’m not 
going to use lard that is two-thirds rancid fats, doc- 
tored over to resemble the real thing. But here is 


some excellent fruit jelly—— ig 
“Made of decayed fruits, poisonous dyes and every 
chemical under the sun. No, thank you. I’m going 


out to get a drink.” 

“Yes, and poison yourself with salicylic acid, boracic 
acid, or——” 

“T don’t care. I’m going to do it.” 

Two minutes later: 

“Say, Tom, mix me a fusel oil, wood alcohol, prune 
juice, coal tar, beading oil, saccharine gum, dopy cor- 
dial cocktail, and make it strong. You might as well 
mix it double, for I want one coming. And say, Tom, 
put an artificial cherry in each, will you?”—New York 
Sun. 





Be Alive. 


A home merchant who has no better reason to give 
why the people of his town should buy of him than 
because of local pride, puts himself in the attitude of 
a beggar. The concerns who are taking his trade 
away from him are advertising, and therefore sell the 
goods; let him do the same.—Mahin’s Magazine. 

















CANNER WANT-ADS 


All wants of Packers and 
Processors 














| 


LEONARD 


SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 


WRITE FOR PRICES, 79 and 81 EAST KINZIE STREET 


CHICAGO 





PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs. cans, crates, baskets, boxes, slops,etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 
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Sweet Corn Seed 


For the Canning Trade. 


Cucumber Seed 


For the Pickle Trade. 





MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 


veneer boxes used by some manufacturers. 


Twenty-five years experience as Seed 
Growers in above named specialties. 
Mail us memorandum representing the 
different varieties of above named Seed, 


89 OS OSCE SOHHEHOOOOOEVEEDO! ©6600 08008 


and quantity of each, you require 
grown this season for planting your 
1906 crop, and will make you extra 
special prices for next fall delivery. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Western Seed & Irrigation Co. 


FRANK T. EMERSON, Gen’! Mgr. 
FREIMONT, = = = NEBRASKA 


Moore G McFerren 
HOOPESTON, ILL. 
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RAYMOND LEAD COMPANY Heyden 


LAKE AND CLINTON STREETS 


CHICAGO Sugar 











We are competitors of the trust. 
Why pay the trust prices when 


SOLDERS you can do better? 


OF ALL KINDS FOR Sugar at less than one-half cent 
e at per pound, and as pure and 
anners Use wholesome as any ever made. 


A. Klipstein & Company, 
Pig and Bar Lead and Tin 122 Pearl St., New York City 


BRANCHES 


MANUFACTURERS OF 








Unequaled Facilities for Manufacturing iia e 
OSTON, 283-285 Congress St. 


a Uniformly Superior Quality of Goods PHILADELPHIA, 50-52 N. Front St 
PROVIDENCE, 13 Mathewson St 


CHICAGO, 134-136 Kinzie St 


Write for Prices, Stating Composition and Quantity Wanted MARTON, CAS... 20 Coco. 
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T he Hammond Labeler 

















SPHHOEEH RHO OHORTELE 


LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST - PERFECT LABELING 





en ea 


If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 
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The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


~J 
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Daniel G. Trench & Co. 


General Agents 


42 River Street, Chicago, Ill. | 


| 
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EE at od So Peer ase 


Formerly Kester Elec. Mfg. Co. 








The AUTO- TIPPER 
; a 


Works Perfectly on 


All Cappers 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 





| CHICAGO SOLDER CO. 


44-56 N. Union St., CHICAGO, ILL. 
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4 — «If it’s used in a Canning Factory 
un rie we can furnish it. 

























Peeling Checks 









CASS. 


Tillery Capping Coppers 





Blanching Basket 
for Peas, String Beans, Etc. 


Can Tongs 


Special Tomato 
Peeling Knife A 
(actual size) Wooden Peeling Buckets Fibre 








Tipping Coppers Capping Steels 
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prague Canning Machinery Co. 


DANIEL G. TRENCH 6 GO., General Agents 
42 Riwer Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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CIRCLEVILLE, OHIO, September 22, 1904 


Testimonials ‘DANIEL G. TRENCH & CO. 


CHICAGO, ILL. 





Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 


CIRCLEVILLE, OHIO, September Ig, 1904 


to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., || pack, will say that the system is so simple and easily managed that 
Cuicaco, ILL, | we did not have any worry that the corn would not all be properly 


| processed, as you do with the old method of processing corn. ‘The 
think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 
two plants that we think the Calcium System far ahead of the retorts | 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way to the retort system. 


Gentlemen :—In reply to yours of recent date as to what we | 


as with the retort system.of cooking ; and from the experience we 


| 
Yours truly, 
, | 
Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed] _R. G. McCOY, Pres. | [Signed] Irvin F. Snyper, Secretary 
a — -_ - ll - 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Growing South 


No other Section is forging ahead as fast as the Southern 
States, in Agriculture, Horticulture, Factory Buildings and Gen- 
eral Progress. The last year’s record a’ong the 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over $100,090,- 
000; for three years $250,000 000. 


SPLENDID OPPORTUNITIES 
exist in Alabama, Georgia, Kentucky, Mississippi, North Carolina, 
South Carolina, Tennessee and Virginia, and in Southern Illinois 
and Southern Indiana, for investments of all kinds in Timber, 
Mineral and Other Lands. 


FACTORY LOCATIONS 
Where all conditions are favorable for making and marketing Iron 
and Steel and their products; all kinds of wood using articles and 
nearly every other line of industry. 


CANNING FACTORY OPENINGS 
in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 
or investments. 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile & Ohio Railroad, Washington, D. C. 


M. A. HAYS, Agent 
225 Dearborn Street 
CHICAGO, ILLS. 


C. S. CHASE, Agent 
722 Chemical Building 
ST. LOUIS, MO. 











— 
The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 








“| In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St. » Chicago, Ill, 























Exceptional Opening 


A thriving city of about 15,000 poped ation, located in one of the 
richest farming sections of the Southwest, along the 


is very desirous of locating an up-to-date canning factory of large ca- 
pacity. A large acreage will be guaranteed and excellent inducements 
offered to the right party. Write to-day. Other excellent openings 
for canning factories exist at many points. Send for copy of descrip. 
tive booklet entitled ‘Opportunities. ” 

M. SCHULTER, Industrial Commissioner, 
Frisco Building. St. Louis, Missouri 











INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 














gPes32552 33533535 
A BETT 
LOCATION 


THAN YOURS 





for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 
Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 











THE SOLVAY PROCESS 60.'S 


Chloride o} Calcium 


PRACTICALLY reins PU bie S 
STRENCTH, COMPOSITION AND ( TY 


Specially adapted for the Contin Nwous Calcium Process 0 


HE LARGEST CANNERS 


TABLES 


THE inital aia susie co. 





KEW YORK, 141 Broadway CARBONDALE, PA CHICA 


BOSTON, 544 Tremont Bldg cTEmaee 127 Park 


QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS prrobialg§ 45D DRIED FRUIT PACKER, 















Dear Sir: — ag oe ae discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 


Yours very truly, 


Pandora Canning & Pickling Co. 



















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET 









































WE BUY TIN 


THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ann STREATOR. ILL. 








CUT THIS OUT 








For New Subscribers 
TRELUUHELUEHEEOEE 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 









































American Can 
& Company 








PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 








$555555555 
5555555555 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














